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I. REAL PARTY IN INTEREST 

The real party in interest is the assignee, Nutropia Ernahrungsmedizinische Forschungs 

GmbH. 

II. RELATED APPEALS AND INTERFERENCES 

There are no related appeals or interferences. 

III. STATUS OF THE CLAIMS 

Claims 9-10 and 14-22 are pending in this case and are rejected. Claims 1-8, 11-13, and 
23-40 have been canceled. The rejection of claims 9-10 and 14-22 is being appealed. 

IV. STATUS OF AMENDMENTS 

No amendments are pending. 

V. SUMMARY OF CLAIMED SUBJECT MATTER 1 

Independent claim 9 is directed to a method of treating neurodermatitis or psoriasis in a 
subject (Specification, p. 9, In. 9-16; p. 19, In. 5-23) comprising: obtaining a composition 
comprising a mare milk concentrate dried on a biologically inert, disperse matrix (Specification, 
p. 9, In. 9-16; p. 19, In. 5-23); and orally administering the composition to a subject 
(Specification, p. 20, In. 2-14), wherein neurodermatitis or psoriasis is treated in the subject. 
(Specification, p. 25, In. 1 to p. 35, In. 12). 

VI. GROUNDS OF REJECTION TO BE REVIEWED ON APPEAL 

Claims 9-10 and 14-22 are rejected under 35 U.S. C. § 103(a) as obvious over Fuchs et al 
(WO 01/97634 Al, as translated by the USPTO (Evidence Appendix, Exhibit 1)) in view of SU 

1 Parentheticals citing to support in the specification for the claim language are exemplary and not meant to indicate 
that the specific citations are the only support in the specification for the claim language. 
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1740002 (as explained in the Russian Search Report (Evidence Appendix, Exhibit 2)) or 

Biihlbacker (based on the description of this reference on page 8 of Appellant's patent 

application). 

VII. ARGUMENT 

A. The Claims Are Patentable Over Fuchs, SU 1740002, and Biihlbacker 
Claims 9-10 and 14-22 are patentable over the combination of Fuchs, SU 1740002, and 

Biihlbacker at least because: 

• Biihlbacker reported that native mare's milk was ineffective in treating 
neurodermatitis if given alone. 

• Fuchs provided no specific disclosure or suggestion that a milk concentrate dried 
on a biologically inert, disperse matrix can be used in a method treating 
neurodermatitis or psoriasis. 

• SU 1740002 reported some beneficial effects in the treatment of neurodermatitis 
and eczema using a fermented mare's milk product. 

• In view of the teachings of Fuchs, SU 1740002, and Biihlbacker, a person of 
ordinary skill in the art would conclude that mare's milk needed to be fermented 
to have beneficial effects in the treatment of neurodermatitis. 

• Furthermore, a person of ordinary skill in the art would not have dried the 
fermented mare's milk described by SU 1740002 using the drying process 
described by Fuchs, because the drying process would result in the loss of the 
alcohol and its attributed benefits of more sound sleep, reduction in skin itching, 
and relief of high nerve excitability. 
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1. The Legal Standard for Obviousness 

In making a determination as to whether a prima facie case of obviousness exists, the 
examiner should: (A) determine the scope and content of the prior art; (B) ascertain the 
differences between the prior art and the claims at issue; (C) determine the level of ordinary skill 
in the pertinent art; and (D) evaluate evidence of secondary considerations. KSR International 
Co. v. Teleflex Inc., 127 S. Ct. 1727, 1734 (2007). Secondary considerations may include 
evidence of commercial success, long- felt but unsolved needs, failure of others, and unexpected 
results. 

2. The Cited References Do Not Teach the Use of Mare's Milk 
Concentrate Dried on a Biologically Inert, Disperse Matrix for the 
Treatment of Neurodermatitis or Psoriasis 

Fuchs discloses that highly unsaturated fatty acids, which occur mainly in plant oils and 
fish oil, are important for skin metabolism (Fuchs translation, p. 3). Fuchs further discloses that 
these unsaturated fatty acids may be dried on a biologically inert matrix (Fuchs translation, p. 7). 
While Fuchs also discloses that milk may be added to the matrix and fatty acid mixture before 
drying (Fuchs translation, p. 15), there is no specific disclosure or suggestion of using a milk 
concentrate dried on a biologically inert, disperse matrix in a method treating neurodermatitis or 
psoriasis. 

SU 1740002 describes the use of koumiss, which is a fermented milk product, as a 
dietary supplement in the treatment of neurodermatitis and eczema. The fermentation process 
used to make koumiss results in a number of differences as compared to unfermented milk. 
Notably, koumiss contains alcohol and active microbial cultures not found in milk. As described 
in SU 1 740002, the sedative effect of koumiss, which is likely due to the alcohol content, results 
in more sound sleep, reduction in skin itching, and relief of high nerve excitability (Translation 
of SU 1740002 at page 4 (Evidence Appendix, Exhibit 3)). In addition, SU 1740002 discloses 
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that koumiss has antibacterial properties (Translation of SU 1740002 at page 4 (Evidence 
Appendix, Exhibit 3)), which are likely attributable to the active cultures involved in the 
fermentation process. Thus, many of the beneficial properties of koumiss are attributable to 
components that are not present in native mares milk or a milk concentrate dried on a 
biologically inert, disperse matrix. 

Buhlbacker described the dietetic treatment of neurodermatitis with a native mare's milk 
(Specification, p. 8). Buhlbacker reported that mare's milk was ineffective in treating 
neurodermatitis if given alone (Specification, p. 8). Even when combined with additional 
therapeutic measures, dietetic treatment with mare's milk required a minimum treatment time of 
10 months (Specification, p. 8). 

Thus, none of the references teach the use of mare's milk concentrate dried on a 

biologically inert, disperse matrix for the treatment of neurodermatitis or psoriasis. And, as 

explained in the following section, a person of ordinary skill in the art would not have had a 

reason to modify or combine these references to achieve the method recited in the current claims. 

3. Upon Reading the Cited References, A Person of Ordinary Skill in the 
Art Would Have Been Led in a Direction Divergent from the Path Taken by 
the Appellant 

As discussed above, Buhlbacker reported that mare's milk was ineffective in treating 
neurodermatitis if given alone. SU 1740002, on the other hand, reported some beneficial effects 
in the treatment of neurodermatitis and eczema using the fermented milk product koumiss. 
Fuchs provided no specific disclosure or suggestion that a milk concentrate dried on a 
biologically inert, disperse matrix can be used in a method treating neurodermatitis or psoriasis. 
Thus, in light of the teachings of Fuchs and Buhlbacker, a person of ordinary skill in the art 
would have no reason to expect that the a mare's milk concentrate dried on a biologically inert, 
disperse matrix would be any more effective at treating neurodermatitis or psoriasis than the 
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native mare's milk disclosed in Biihlbacker. Further in light of the teachings in SU 1740002, a 
person of ordinary skill in the art would have been led to ferment the mare's milk in order to 
increase its effectiveness. 

Thus, to improve efficacy of mare's milk in treating neurodermatitis and psoriasis, the 
teachings of Biihlbacker and SU 1740002 would suggest to a person of ordinary skill in the art 
that one would need to ferment the mare's milk. There is no teaching or suggestion that drying 
the fermented mare's milk would have a beneficial effect. In fact, the drying process would be 
incompatible with the teachings of SU 1740002 regarding the sedative effect of the alcohol in the 
koumiss (SU 1740002 at page 4); because drying would result in the loss of the alcohol through 
evaporation. Accordingly, drying koumiss would deprive it of the benefits of more sound sleep, 
reduction in skin itching, and relief of high nerve excitability attributed to the alcohol by SU 
1740002 (SU 1740002 at page 4). If a proposed modification would render the prior art being 
modified unsatisfactory for its intended purpose, then there is no suggestion or motivation to make 
the proposed modification. MPEP § 2143.01 (V). If the proposed modification or combination of the 
prior art would change the principle of operation of the prior art invention being modified, then the 
teachings of the references are not sufficient to render the claims prima facie obvious. MPEP § 
2143.01(VI). 

4. The Claimed Method Provides Surprisingly Successful Results in 
Treating Neurodermatitis and Psoriasis. 

a) The Working Examples in the Specification 

In the working examples provided in the present specification, marked improvement in 
symptoms were reported in the three neurodermatitis patients given the dried mare's milk 
preparation (Examples 1-3, p. 24-28). This improvement was evident at the first follow-up visit 
at one month and was sustained over the course of the study. The only other measures taken by 
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the patients were greasing ointments and oil baths. Additionally, Examples 4-6 (pages 30-34) in 
the specification demonstrated a clear and sustained improvement in three reported psoriasis 
patients given the dried mare's milk preparation. The improvement was evident in all three 
patients at the first follow-up visit at six weeks. 

b) The Fuchs Declaration 

As further evidence of the surprisingly successful results achieved by treating 
neurodermatitis and psoriasis according to the claimed method, Appellant provided a declaration 
under 37 C.F.R. § 1.132 from Norbert Fuchs ("Fuchs Declaration") (Evidence Appendix, Exhibit 
4) describing additional studies showing that orally administering a mare's milk concentrate 
dried on a biologically inert, disperse matrix was therapeutically effective in treating human 
patients with neurodermatitis or psoriasis. The dried mare's milk concentrate used in the studies 
described in the Fuchs Declaration was formulated as described on page 19, line 7 to page 20, 
line 1 of the patent application (Fuchs Declaration, para. 4). Following a baseline examination, 
the dried mare's milk concentrate was administered to the patients once per day (Fuchs 
Declaration, para. 4). Follow-up examinations were performed approximately one month, two 
months, and three months after the baseline examination (Fuchs Declaration, para. 4). 

In the neurodermatitis (ND) study, nine patients with moderate to severe ND were treated 
with the dried mare's milk composition (Fuchs Declaration, para. 5). As described in paragraphs 
6 and 7 of the Fuchs Declaration, significant improvement was observed in all patients over the 
course of the study, with the improvement in some of the patients being evident after only about 
one month of treatment. 

In the psoriasis study, twelve patients with psoriasis were treated with the dried mare's 
milk composition (Fuchs Declaration, para. 9). The mean PASI decreased from a baseline of 
1 1.4 to 6.8 at the first follow-up examination, 4.3 at the second follow-up examination, and 3.8 at 
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the third follow-up examination (Fuchs Declaration, para. 9). Several of the patients showed 
significant improvement as early as the first follow-up examination. Improvement was most 
dramatic in patients with the highest baseline PASI scores (Fuchs Declaration, para. 9). 
c) Summary 

The evidence in the specification and the Fuchs Declaration demonstrate that the claimed 
method is not only therapeutically effective, but that it is therapeutically effective in a short 
period of time. In contrast, Biihlbacker found that the dietetic treatment with a native mare's 
milk required a minimum treatment time of 10 months. In addition, Biihlbacker reported that 
mare's milk was ineffective in treating neurodermatitis if given alone. Thus, a person of 
ordinary skill in the art would not have expected the dried mare's milk composition described in 
the present specification to be effective at treating neurodermatitis and psoriasis in less than three 
months, and in many cases in only one month. 

SU 1740002 describes the use of koumiss as a dietary supplement in the treatment of 
neurodermatitis and eczema. The fermentation process used to make koumiss results in a 
number of changes to the milk. As noted in SU 1740002, the sedative effect of koumiss, which 
is likely due to the alcohol content, results in more sound sleep, reduction in skin itching, and 
relief of high nerve excitability (SU 1740002 at page 4). In addition, SU 1740002 discloses that 
koumiss has antibacterial properties (SU 1740002 at page 4), which are likely attributable to the 
active cultures involved in the fermentation process. Thus, a person of ordinary skill in the art 
would have been surprised that the dried mare's milk composition described in the present 
specification was effective at treating neurodermatitis and psoriasis given that it did not contain 
the alcohol or active cultures to which many of the beneficial effects of koumiss were attributed. 
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5. Conclusion 

In view of the above, Claims 9-10 and 14-22 are patentable over the cited references. 
Appellants, therefore, request that the Board reverse this rejection. 



FULBRIGHT & JAWORSKI L.L.P. 
600 Congress Avenue, Suite 2400 
Austin, Texas 78701 
(512) 536-5654 (telephone) 
(512) 536-3035 (facsimile) 

Date: April 16, 2010 



Respectfully submitted, 




Travis M. Wohlers 



Reg. No. 57,423 
Attorney for Appellant 
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VIII, APPENDIX A - APPEAL CLAIMS 



9. A method of treating neurodermatitis or psoriasis in a subject comprising: 

obtaining a composition comprising a mare milk concentrate dried on a biologically inert, 
disperse matrix; and 

orally administering the composition to a subject, wherein neurodermatitis or psoriasis is 
treated in the subject. 

10. The method of claim 9, wherein the subject is a human. 

14. The method of claim 9, wherein the matrix is a highly disperse silicon dioxide. 

15. The method of claim 9, wherein the mare milk concentrate was dried at a temperature of 
from 10 to 50°C. 

16. The method of claim 15, wherein the mare milk concentrate was dried at a temperature of 
from 35 to 40°C. 

17. The method of claim 9, wherein the mare milk concentrate was dried at a pressure of 
from 1 to 50 mbar. 

18. The method of claim 17, wherein the mare milk concentrate was dried at a pressure of 
from 10 to 30 mbar. 

19. The method of claim 9, further comprising drying the mare milk concentrate on the 
matrix. 
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20. The method of claim 9, wherein the composition further comprises at least one essential 
fatty acid. 

21. The method of claim 20, wherein the essential fatty acid is a vegetable essential fatty 
acid. 

22. The method of claim 9, wherein the composition further comprises at least one of 
hydrogen carbonate, potassium, carbonate, citrate, calcium, magnesium, vitamin C, vitamin E, 
niacin, zinc, iron, beta-carotene, pantothenic acid, manganese, vitamin B6, vitamin B2, vitamin 
Bl, copper, sodium, biotin, folic acid, molybdenum, selenium, xanthan, fructose, citric acid, or 
vitamin B12. 
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IX. APPENDIX B - EVIDENCE APPENDIX 

Exhibit 1 - USPTO Translation of Fuchs et al. (WO 01/97634 Al); first cited in the 
Office Action mailed May 1 1 , 2006. 

Exhibit 2 - Russian Office Action citing SU 1740002; filed in the Information 
Disclosure Statement dated April 23, 2007. 

Exhibit 3 - English Translation of SU 1740002; filed in the Information Disclosure 
Statement dated October 24, 2007. 

Exhibit 4 - Fuchs Declaration; filed July 17, 2008. 
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APPENDIX C - RELATED PROCEEDINGS 



None 
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EXHIBIT 1 



PTO 06-2490 



International Patent 
Document No. WO 01-97634 Al 



METHOD FOR PRODUCING A DRY CONCENTRATE OF 
AN UNSATURATED FATTY ACID 

[Verfahren zur Herstellung von ungesaettigtem 
Fettsaeure-Trockenkonzentrat ] 

Norbert Fuchs et al 



UNITED STATES PATENT AND TRADEMARK OFFICE 
Washington, D.C. February 2006 



Translated by: Schreiber Translations, Inc. 



Country 

Document No. 
Document Type 

Language 
Inventor 
Applicant 

IPC 

Application Date 
Publication Date 
Foreign Language Title 

English Title 



International, based on an 
Austrian patent application 
WO 01/97634 Al 

Publication of international 
application with international 
search report 
German 

Norbert Fuchs and Peter Koessler 

Oekopharm Forschungs- und 

Entwicklungs-GmbH, Unterberg, 

Austria 

A 23 L 1/22 

June 19, 2001 

December 27, 2001 

Verfahren zur Herstellung von 

ungesaettigtem Fettsaeure- 

Trockenkonzentrat 

METHOD FOR PRODUCING A DRY 

CONCENTRATE OF AN UNSATURATED 

FATTY ACID 



n 1 

METHOD FOR PRODUCING A DRY CONCENTRATE OF 
AN UNSATURATED FATTY ACID 

The invention concerns a method for producing an unsaturated 
fatty acid dry concentrate as well as a compound comprising at 
least one unsaturated fatty acid, and foods, beverages and 
medications that comprise the compound. 

Fatty acids (alkenoic acids) are components of lipids, 
phosphoglycerides , glycolipids, cholesterol esterases and waxes. 
They consist of a long, generally unbranched hydrocarbon chain 
and a terminal carboxyl group. The chain is either saturated or 
contains one or several non-conjugated cis double bonds; the 
latter are characterized as fatty acids. The cytochrome-b 5 -ADPH- 
dependent oxygenase system is missing in superior animals, for 
which reason linoleic and linolenic acid belong to the essential 
fatty acids for these, that is, their need must be covered with 
the food intake. 

Up until a few years ago, linoleic acid (omega 6 fatty acid; C 
18:2 (9,12)) in dietetic foods was considered as the general 
value-determining factor for supplying unsaturated fatty acids; 
according to new scientific discoveries, the biological and 

1 Numbers in the margin indicate pagination in the foreign 
text. 
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essential importance of further unsaturated fatty acids has 
become the center point of attention, for example, linolenic 
acid, stearidonic acid, oleic acid, erucic acid, nervonic acid, 
palmitoleic acid, and vaccenic acid. These (highly) unsaturated 
fatty acids are very important in biological and clinical 
nutrition medicine, especially for the prostaglandin (also 
inflammatory) metabolism, the heart and vascular system, the 
carbohydrate metabolism (diabetes) , obesity, for the skin 
metabolism (neurodermatitis, psoriasis), the hormonal 
metabolism, for the performance of the central nervous system, 
the lungs (asthma) , the joints (arthritis) , the immune system 
(allergies, cancer, AIDS) , autoimmune disorders, degenerative 
diseases of the joints, growth processes of children and 
adolescents, metabolism of athletes and heavy workers, and 
ageing processes. For an optimal health is accordingly 
necessary a sufficient and balanced supply of (highly) 

n 

unsaturated fatty acids. 

Unsaturated fatty acids occur in different concentrations mainly 
in natural plant oils, in which they have a consistent oily 
characteristic. A few of these oils, in particular hemp oil, 
linseed oil and fish oil, have in addition a strong penetrating 
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intrinsic odor and flavor, which considerably limits a broad use 
of these oils, despite their high health promoting value. 
A further problem in connection with foods enriched with 
unsaturated fatty acids is that the natural oils, which are 
consequently rich in unsaturated fatty acids, have a very 
limited shelf life and their oily consistency considerably 
limits their usefulness. In order to circumvent these mentioned 
disadvantages and produce products enriched with unsaturated 
fatty acids, which also find broad acceptance among the 
consumers, these oils are processed by means of technically 
complicated processes. Because of the strict production 
conditions required for this processing, however, the 
unsaturated fatty acids are modified to such an extent that they 
lose their high health promoting value. The processing of the 
mentioned oils into medicines, such as capsules, tablets, or 
liquids, in turn also satisfies only partially the daily 
requirement doses of physiological nutrition, which are within 
the gram range, precisely because of the dose volumina, which is 
limited by the described medicament forms. 

In WO 87/03899 is described a process for the production of an 
omega 3 concentrate, in which the fatty acid fraction of fish 
oil is esterified at ambient temperature. In addition, after a 
heating to between 50 and 90 °C and a subsequent cooling to 0°C, 
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the alkyl ester is precipitated and separated. An additional 
purification by extraction with a solvent produces the desired 
product. This process has several steps, however, in which the 
unsaturated fatty acids are subjected to relatively demanding 
conditions (great temperature fluctuations, different solvents 
and buffers, et cetera) , so that part of the unsaturated fatty 
acids are modified or lost. 

United States patent 6,030,645 concerns dry particles, 

IA 

comprising a oleophilic active substance, which is dispersed in 
a carrier material, in which the particles are coated with a 
compound containing calcium silicate. The oleophilic substance 
is, for example, arachidonic acid, carotenoids, et cetera. As 
carrier material is disclosed, inter alia, cellulose, 
maltodextrin, alginate, lactate, rubber, gelatin, sugar, sugar 
alcohol and starch. These particles are produced by mixing the 
oleophilic substance with the carrier material, and spraying 
this mixture into the calcium silicate, so that the oleophilic 
particles that are produced by the spraying are coated with 
calcium silicate. The particles are subsequently dried. 
According to JP 6181725 A, a compound, comprising an easily 
oxidizable oily substance is introduced into a porous carrier by 
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means of a reduction of the pressure in such a way that the 
compound displaces the air in this porous carrier. 
FR 2 758 055 Al concerns a powdery substance, comprising oil 
based on unsaturated fatty acids, and an absorbent agent, 
possibly starch. The oil and the absorbing agent are 
homogenized and sprayed in order to obtain microparticles , 
whereupon the water contained in these microparticles is 
evaporated. 

In United States patent 5,106,639 A is described a process for 
producing food supplements in which a carrier, an emulsifier, 
and an oil, comprising omega 3 fatty acids, are mixed and then 
dried to a powder. The carrier can be, for example, soybean 
protein, starch, pectin, gelatin, collagen, casein, and the 
like . 

EP 0 424 578 Al concerns a dry mixture, comprising an oil with 
unsaturated fatty acids and caseinate, in which these two 
substances are mutually mixed, whereupon the compound is dried. 
In DE 4 411 414 CI is described a product for enteral delivery 
with fatty acids and/or amino acids, as well as a process for 
producing this product, in which the fatty acids are embedded in 
the amylase helix by means of a joint extrusion with starch, so 
that inclusion complexes are formed. The compound is then 
dried. 

6 



IA 

United States patent 4,559,222 A concerns a compound, comprising 
a medicament, in which this compound comprises also mineral oil 
and silicon dioxide. 

The above-described processes have, however, the disadvantage 
that high-quality oils with high proportions of unsaturated 
fatty acids cannot be treated with sufficient care, so that an 
excessively high quantity of unsaturated fatty acids is lost 
during the course of the process. 

It is an object of the invention to make available a process for 
producing a concentrate from unsaturated fatty acids, in which 
the above-mentioned disadvantages are circumvented, and in which 
however the high health promoting value of the unsaturated fatty 
acids can be maintained. By means of such a concentrate should 
be made available doses with a sufficient quantity of 
unsaturated fatty acids, which do not have an excessively large 
volume. The process should ensure a fine surface distribution 
of oil particles and an exact dosage of the quantity ratios of 
fatty acids and carrier matrix. 

The process according to the invention of the kind described 
above is characterized in that a substance comprising at least 
one unsaturated fatty acid is applied on a biologically inert 
matrix with a large surface and then dried. Under "substance" 
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is understood within the scope of the invention, an oil, 
preferably an untreated oil, as well as also any other compound 
comprising at least one unsaturated fatty acid. Through the 
application of the substance on a biologically inert matrix with 
large surface is attained that the substance is distributed over 
as small a volume as possible. In this way, it is possible to 
dry the substance rapidly and under mild conditions and to make 
it available in high concentrations in a form that remains 
stable during storage. It is important therein that the matrix 
is biologically inert and that the unsaturated fatty acid(s) are 
thus not attacked or modified by it. The unsaturated fatty 
acids adhere to the matrix, whereby they (1) are easy to handle 
and (2) the matrix offers a specific protection against other 

/5 

substances that may attack the unsaturated fatty acids. For a 
good distribution and sufficient drying of the unsaturated fatty 
acids, it is important that the biologically inert matrix has a 
large surface, that is, a surface of 50-1000 m 2 /g. 
Under matrix with a "large surface" is understood within the 
scope of the invention a carrier that is highly dispersible. 
Through the application, possibly by spraying, of the fatty 
acids on the highly disperse matrix, fine fatty acid droplets 
accumulate on the finely distributed matrix particles. In this 
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way is ensured an optimal fine surface distribution of the fatty 
acid particles as well as an exact dosage of the quantity ratios 
of fatty acids to carrier matrix. In this way, it is possible 
for the first time to concentrate and dry the temperature and 
oxygen sensitive fatty acids in a mild manner and without losses 
or without significant losses. In contrast to the porous 
carrier materials of the state of the art, the highly 
dispersible matrix allows a dry, highly concentrated fatty acid 
product to be obtained. In this way, high-quality oils, 
possibly high-quality plant oils with large proportions of 
thermally unstable and oxygen sensitive fatty acids, are joined 
with the matrix and dried at a mild temperature. 
The matrix has preferably an average surface of at least 100 
m 2 /g, especially preferably at least 150 m 2 /g, and even more 
especially preferably at least 200 m 2 /g, and most preferably at 
least 400 m 2 /g. 

The average particles size of the matrix amounts, for example, 
to a maximum of about 900 nm, preferably a maximum of 500 nm, 
particularly preferably a maximum of 250 nm, a maximum of 100 
nm, a maximum of 50 nm, a maximum of 25 nm, and most preferably 
a maximum of 15 nm. 

The combination of the unsaturated fatty acids on the 
biologically inert matrix and the additional drying ensures that 

9 



a dry concentrate with unsaturated fatty acids without oily 
consistency and penetrating intrinsic odor and flavor is made 
available. A considerably improved shelf life is also provided. 
In addition, the production process can also be carried out 

/6 

rapidly and economically. Finally, the compounds according to 
the invention can be easily and simply further processed by the 
food industry. 

A further advantage consists in that practically no loss of 
unsaturated fatty acids occurs as with the conventional 
processes, for example, extraction processes. 

It is particularly advantageous if the substance is applied by 
means of nozzles on the matrix. In this way, it is ensured that 
the substance is finely distributed over the matrix already 
before applying the substance on the matrix and in this way a 
uniform fine distribution of the matrix is ensured. 
For a thorough mixing, it is advantageous if the matrix and 
fatty acid mixture is mixed in a mixing system, in particular by 
means of a mixing screw conveyor. Any of the mixing systems 
(with mixing screw conveyor) known from the state of the art, in 
which the mixing container can be fully sealed, can be used. It 
is advantageous if in addition vibrators are also mounted on the 
container wall, which improves the mixing of difficult to mix 
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raw materials. The mixing accuracy can be further improved by 
means of a tilting and swaying motion of the mixing container. 
The mixture is refined by means of shaving heads and tubers and 
agglomerations that could form in the mixing mass are reduced to 
small pieces. It is advantageous if parameters, such as the 
mixing time, injection time, injection pressure, tilting angle, 
vibrators, and shaving head connection can be programmable or 
adjustable. In this way, it is easily possible for the person 
skilled in the art within the food industry sector to optimize 
the process for all substances and surfaces. An example of a 
suitable mixing system is the batch mixer "Prodima AC-LI/500." 
For a uniform mild and still fast drying, it is advantageous if 
the matrix and fatty acid mixture is dried in a vacuum. This 
vacuum drying is generally known to the persons skilled in the 
art. During vacuum drying, the mixture can be constantly mixed, 
for example, in a boiler, by means of an agitator. The vapor 
produced by means of the vacuum drying can be condensed and 
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discharged into a water container. The boiler is preferably 
rotatable and reclined and can have any size, for example, 500 
to 1000 liters. The system is preferably temperature or 
pressure controlled . 
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A particularly advantageous drying is characterized in that the 
matrix is dried at 1-50 mbar, especially at 10-30 mbar. In this 
vacuum is ensured a gentle drying without temperature damage. 
It is particularly advantageous if the matrix and fatty acid 
mixture is dried at 10 to 50°C, in particular at 30 to 36°C. In 
this working area occurs no damage of the unsaturated fatty 
acids. The boiler is heated, for example, by means of a control 
to a constant temperature. For this purpose, the drum can be 
provided with a double shell for hot water, which is heated via 
the heat recovered from the cooling device. A continuous flow 
water heater can also be incorporated in order to produce 
additional heat. 

The substance is preferably applied on a silicon matrix, for 
example, a SiC>2 matrix. This matrix is biologically absolutely 
inert and has furthermore a sufficiently large surface, in order 
to make available a matrix that is advantageous for the process. 
It is especially advantageous if the substance is applied on a 
highly dispersed silicon dioxide matrix. This matrix is 
particularly well suited for the application of unsaturated 
fatty acids and subsequent drying. 

The matrix is produced, for example, from Aerosil®, a highly 
disperse silicic acid with more than 99.8% Si02 content. This 
matrix is composed of amorphous sphere-shaped particles, which 
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have a diameter of about 10 to 20 nm. With a volume of approx. 
15 ml, 1 g of Aerosil® has a surface of 100 to 400 m 2 . This 
matrix is particularly well suited for the process according to 
the invention. 

A particularly advantageous process is characterized in that 
linseed oil, safflower oil, borage oil, hemp oil, soybean oil, 
pumpkinseed oil, sunflower oil, sesame oil, evening primrose oil 
and/or fish oil are applied as substance on the matrix. These 
oils comprise different concentrations of (highly) unsaturated 
fatty acids (see Tables 1 to 3) . If these plant oils are 
applied in natural state on the matrix, they have an extremely 
high health promoting value with reference to their content of 
unsaturated fatty acids. The process is also carried out 
rapidly and economically. 

A substance comprising (highly) unsaturated fatty acids, in 
particular omega 3, omega 6, omega 7, and/or omega 9 fatty acids 
is preferably applied on the matrix. Either single purified 
fatty acids can be used or also a mixture of two or more of 
these fatty acids. Plant oil comprising these fatty acids can 
also be used. 

A particularly advantageous process is characterized in that 1 
to 3, in particular 1.5, weight parts of substance for each 
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weight part of matrix are applied on the matrix. In this way i 
attained an ideal ratio of unsaturated fatty acids with respect 
to the matrix, so that a maximum quantity of fatty acids is 
applied on the necessary amount of matrix that is necessary for 
it, and the largest possible surface is obtained for the 
smallest possible volume of fatty acid dry concentrate. 
In order to obtain the most durable product possible, it is 
advantageous if at least one stabilizer, in particular an 
antioxidant, is added to the matrix and fatty acid mixture. 
D,L-alpha tocopherol and ascorbyl palmitate are particularly 
suitable as highly unsaturated fatty acids. In this way, the 
shelf life of the dry concentrate is increased and the 
stability, in particular with regard to further processing, is 
improved. 

It is also particularly preferred if at least one aromatic 
and/or flavor correcting substance is added to the matrix and 
fatty acid mixture. In this way, any possibly remaining 
unpleasant odor or flavor of the unsaturated fatty acids is 

stopped. Under odor or flavor correcting substance is 
understood within the scope of the invention not only a 
concealment of the odor or flavor, but also the addition of a 



pleasant odor or flavor, for example, a sweetener, a fruity 
flavor, etheric oils, et cetera. 

It is particularly advantageous if ethereal lemon oil is used as 
odor or flavor correcting substance. This substance is 
particularly well suited as additive for unsaturated fatty 
acids . 

A further advantageous process is characterized in that milk, in 
particular pasteurized milk, is added to the matrix and fatty 
acid mixture before drying. Any type of milk can be added, in 
particular cow's, mare's, donkey's, colostral, goat's and/or 
sheep's milk. Dry concentrates of the mentioned milk species or 
fractions of these have, inter alia, immunostimulating effects 
on the human and animal organism. The content of these 
essential nutrients in milk concentrates according to need is 
increased by adding (highly) unsaturated fatty acids and the 
biological value of milk concentrates is improved in this way. 
1 to 2, preferably approximately 1.5, weight parts of milk are 
added for each weight part of matrix and fatty acid mixture. 
This quantity ratio has shown to be particularly advantageous, 
so that, the advantages of the addition to the milk are attained 
without disturbing the further drying process or cause negative 
effects on the unsaturated fatty acids. 
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For the ingestion of these concentrates, it is particularly 
advantageous if the matrix and fatty acid mixture is processed 
after drying, in particular to powder, capsules, tablets, or 
liquids. Further additives can also be added, possibly 
vitamins, flavor additives, mineral substances, medicaments, et 
cetera. The necessary daily dose of fatty acids, for example, 
can also be processed to form a unit, such as tablets or 
capsules . 

It is particularly preferred if the matrix and fatty acid 
mixture is added to foods and/or beverages after drying, in 

AO 

particular baby food, milk products and/or baking mixes. Since 
the fatty acid dry concentrate does not have an oily consistency 
and does not have an unpleasant odor or flavor, the food or 
beverage is not fundamentally changed by this addition, so that 
none or hardly any additional process steps are necessary. 
A further aspect of the invention concerns a compound comprising 
at least one unsaturated fatty acid and a matrix with large 
surface. With regard to the unsaturated fatty acid and the 
matrix applies in turn what was mentioned above, so that the 
compound is preferably a concentrate of at least one unsaturated 
fatty acid. This compound can have any imaginable consistency, 
but should preferably be made available as dry concentrate. The 
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compound surprisingly does not have an oily consistency caused 
by the combination of the unsaturated fatty acid and the matrix 
with large surface as is the rule usually in the prevalent 
products comprising unsaturated fatty acids. This compound does 
also not have the otherwise occurring penetrating intrinsic odor 
and flavor, and is, in particular as dry concentrate, 
considerably longer lasting. 

The matrix is preferably a silicon matrix, for example, a Si0 2 
matrix, in particular a highly dispersed silicon dioxide matrix. 
This matrix is particularly well suited as inert basic substance 
for a compound comprising an essential fatty acid, has a large 
surface, and is very well suited for any further processing. 
The compound comprises preferably linseed oil, safflower oil, 
borage oil, hemp oil, soybean oil, pumpkinseed oil, sunflower 
oil, sesame oil, evening primrose oil and/or fish oil. These 
oils have a high content of (highly) unsaturated fatty acids and 
in particular a high health promoting value in natural state. 
It is particularly advantageous if the compound comprises at 
least one highly unsaturated fatty acid, in particular omega 3, 
omega 6, omega 7, and/or omega 9 fatty acids. These essential 
fatty acids are particularly important for numerous biochemical 

/ll 
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processes and also for the structure of substances that are of 
vital importance. 

The compound comprises advantageously 0.1 to 3 weight parts of 
the at least one unsaturated fatty acid for each weight part of 
matrix. Naturally, in case natural oil is utilized for the 
production of the compound, the concentration and also the type 
of unsaturated fatty acid can "vary more or less strongly. This 
ratio, which naturally also depends from the respective further 
processing, is however optional as a rule. 

The compound preferably comprises at least one stabilizer, in 
particular an antioxidant, at least one odor and/or flavor 
correcting substance, in particular ethereal lemon oil, and/or 
dry milk, in particular pasteurized milk. These additives 
optimize the properties of the compound, simplify their further 
processing, and have a particularly advantageous effect on the 
final product, for example, with regard to the shelf life or 
flavor . 

A particularly advantageous compound is characterized in that it 
comprises 1 to 2, in particular 1.5, weight parts of milk for 
each weight of matrix and fatty acid mixture. In this way is 
achieved an optimal consistency. 
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For a good shelf life and simple further processing, it is 
preferred that if compound is dried. Particularly preferred are 
compounds having an A w value of 0,8. 

A further aspect of the invention is to make available a food, a 
beverage, or a medicament that is characterized in that it is 
mixed with the compound according to the invention in the manner 
described above. The food or beverage can be any commercially 
available product, for example, a basic food or a luxury food 
item. The consistency of the food is not essential, it can be 
either fluid, such as, for example, a fruit juice, viscous, such 
as yoghurt, marmalade, oil, et cetera, or solid, such as a 

/12 

baking mix, cereal, or the like. The compound can, of course, 
also be made available in highly concentrated form as an 
effervescent tablet, syrup or the like. Also the medicament, 
which comprises the compound according to the invention, can 
have any kind of imaginable form and consistency, for example, 
the form of a tablet, liquid, powder or capsule. 
The process according to the invention will now be explained 
based on the following example, which however does not represent 
a limitation. 
Example : 
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In a mixer of the Prodima "Batch Mixer Prodima AC-LT/500," 
brand, in which a highly dispersed silicon dioxide is placed, 
the following components are injected under steady stirring via 
fine nozzles into the spraying system: 

- Linseed oil: 2 weight parts (see Table 1) 

- Safflower oil: 1 weight part (see Table 2) 

- Borage oil: 1 weight part (see Table 3) 

- D,L-alpha tocopherol and ascorbyl palmitate as 
stabilizers 

- Odor and flavor correcting substances (ethereal lemon oil) 
Table 1: Linseed Oil (g of fatty acids/100 g of fat) 



Palmitic acid 


5. 


95 


Stearic acid 


3. 


60 


Oleic acid 


18 


.20 


Linoleic acid 


13 


. 90 


Linolenic acid 


54 


.20 



Table 2: Safflower Oil - Fatty acid compound % (subject to 
fluctuations) 

- /13 



C14. 


:0 


0. 


1 


- 0 


.2 


C14. 


:1 






0 




C16: 


:0 


6. 


7 


- 7. 


.7 
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C16:1 


0 


C18 : 0 


2.4 - 2.7 


C18:l 


12.6 - 13.6 


C18:2 


75.7 - 77.1 


C18:3 


0 - 0.2 


C20:0 


0.3 - 0.4 


C20:l 


0 - 0.2 


C22 : 0 


0 - 0.2 


C22: 1 


0 


C24:0 


0 



Table 3: Borage Oil 



Acid value (mg KOH/g 


oil) 


0.1 % 


Gamma linolenic acid 


content 


23.6% 



The silicon dioxide placed in the mixing system has a ratio of 
2.7 weight parts. The EFS powder obtained in this way (EFS = 
Essential Fatty Acids) has a total content of 48.3% of essential 
fatty acids with the following distribution pattern: 
Table 4 : 



W-3 Fatty Acids: 




C 18:3 (9, 12, 15) alpha linolenic acid 


10.5% 


C 18:4 (4, 8, 12, 15) stearidonic acid 


0.01% 
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W-6 Fatty Acids : 




C 18:2 (9, 12) linoleic acid 


16.8% 


C 18:3 (6, 9, 12) gamma linolenic acid 


2.5% 






W- 9 Fatty Acids : 




C 18:1 (9) Oleic acid 


7.8% 


C 22:1 (13) Erucic acid 


0.3% 


C 24:1 (15) Nervonic acid 


0.12% 






W-7 Fatty Acids: 




C 16:1 (9) Palmitoleic acid 


0.02% 


C 18:1 (11) Vaccenic acid 


0.05% 
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In a "mare's milk system" evaporating apparatus were placed 
approximately 41 kg of EFS concentrate. Approximately 57 kg of 
pasteurized milk (optionally cow's, mare's, donkey's, colostral, 
goat's, or sheep's milk) are then added and evaporated for 24 
hours at a temperature of 32 °C under vacuum conditions (approx. 
10 mbar) . After 24 hours, the aqueous portion of the added milk 
is evaporated at a mild temperature. The residue obtained by 
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means of this process was a milk-EFS concentrate with a high 
proportion of (highly) unsaturated fatty acids in stable, 
organoleptically acceptable, and highly concentrated powder 
form. This powder form can be further processed to different 
products (baking mixes, baby food, milk products) and also in 
different medicament forms, such as capsules, tablets, et 
cetera . 

715 

Patent Claims: 

1. A process for producing an unsaturated fatty acid dry 
concentrate, wherein a substance comprising at least one 
unsaturated fatty acid is applied on a biologically inert matrix 
with a large surface and then dried, 

2. The process of claim 1, wherein the substance is applied by 
means of nozzles on the matrix. 

3. The process of claim 1 or 2, wherein the matrix and fatty 
acid mixture is mixed in a mixing system, in particular by means 
of a mixing screw conveyor. 

4. The process of claim 3, wherein the matrix and fatty acid 
mixture is vacuum dried. 

5. The process of claim 4, wherein the matrix and fatty acid 
mixture is dried at 1-50 mbar, especially at 10-30 mbar. 
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6. The process of claim 4 or 5, wherein the matrix and fatty 
acid mixture is dried at 10 to 50°C, especially at 30 to 36°C. 

7. The process of claims 1 to 6, wherein the substance is 
applied on a silicon matrix. 

8. The process of claim 7, wherein the substance is applied on 
a highly dispersed silicon dioxide matrix. 

9. The process of one of the claims 1 to 8, wherein linseed 
oil, safflower oil, borage oil, hemp oil, soybean oil, 
pumpkinseed oil, sunflower oil, sesame oil, evening primrose oil 
and/or fish oil are applied as substance on the matrix. 

/16 

10. The process of one of the claims 1 to 9, wherein a 
substance comprising highly unsaturated fatty acids, in 
particular omega 3, omega 6, omega 7, and/or omega 9 fatty 
acids, is applied on the matrix. 

11. The process of claims 1 to 10, wherein 1 to 3, in 
particular 1.5, weight parts of substance are applied on the 
matrix for each weight part of matrix. 

12. The process of one of the claims 1 to 11, wherein at least 
one stabilizer, in particular an antioxidant, is also added to 
the matrix and fatty acid mixture. 
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13. The process of one of the claims 1 to 12, wherein at least 
one odor and/or flavor correcting substance is added to the 
matrix. and fatty acid mixture. 

14. The process of claim 13, wherein ethereal lemon oil is 
added as odor and flavor correcting substance to the matrix and 
fatty acid mixture. 

15. The process of one of the claims 1 to 14, wherein milk, in 
particular pasteurized milk, is added to the matrix and fatty 
acid mixture before drying. 

16. The process of claim 15, wherein 1 to 3, especially 
approximately 1.5, weight parts of milk are added for each 
weight part of matrix and fatty acid mixture. 

17. The process of one of the claims 1 to 16, wherein the 
matrix and fatty acid mixture is further processed after drying, 
in particular to a powder, capsules, tablets or liquids. 

18. The process of one of the claims 1 to 17, wherein the 
matrix and fatty acid mixture is added after drying to foods 
and/or beverages, in particular to baby food, milk products, 
and/or baking mixes. 

19. A>- compound comprising at least one unsaturated fatty acid 

/ll 

and a matrix with a large surface. 
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20. The compound of claim 19, wherein the matrix is a silicon 
matrix . 

21. The compound of claim 20, wherein the matrix is a highly 
dispersed silicon dioxide matrix. 

22. The compound of one of claims 19 to 21, comprising linseed 
oil, safflower oil, borage oil, hemp oil, soybean oil, 
pumpkinseed oil, sunflower oil, sesame oil, evening primrose oil 
and/or fish oil. 

23. The compound of one of the claims 19 to 22, comprising at 
least one highly unsaturated fatty acid, in particular omega 3, 
omega 6, omega 7, and/or omega 9 fatty acids. 

24. The compound of one of the claims 19 to 23, comprising 0.1 
to 3 weight parts of at least one unsaturated fatty acid for 
each weight part of matrix. 

25. The compound of one of the claims 19 to 24, comprising at 
least one stabilizer, in particular an antioxidant. 

26. The compound of one of the claims 19 to 25, comprising at 
least one odor and/or flavor correcting substance. 

27. The compound of claim 26, comprising ethereal lemon oil as 
odor and flavor correcting substance. 

28. The compound of one of the claims 19 to 27, comprising dry 
milk, in particular pasteurized milk. 
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29. The compound of claim 28, comprising 1 to 2, preferably 
approximately 1.5, weight parts of milk for each weight part of 
matrix and fatty acid mixture. 

/18 

30. The compound of one of the claims 19 to 29, wherein said 
compound is dried. 

31. A food, which is mixed with a compound of one of the claims 
19 to 30. 

32. A beverage, which is mixed with a compound of one of the 
claims 19 to 30. 

33. A medicament, which is mixed with a compound of one of the 
claims 19 to 30. 
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Die Erfindung betrifft zunachst eine Schalungsform, bestehend aus Aluminium o<L dgL Leichtmetall bzw. 
einer Leichtmetall-Legierung, zur Herstellung von Formkorpern aus Beton od. dgl. abiasivem Material. 

Solche massive Schalungsformea besitzen dank ihrer robusten Gestaltung eine gute Warmeleitfahigkeit und 
sind sowohl zum Kokillen- wie auch zum DruckguB gut geeignet, wobei sie im Hinbiick auf das verwendete 
5 Material bloB ein vergleichsweise niedriges Gewicht aufweisen. 

Die VerschleiBfestigkeit solcher aus Leichtmetall bestehender Schalungsformen ist jedoch verhaltnismaBig 
gering; insbesondere veningern die ausgeschwemmten Quarzbestandteile des Betons mit ihren abiasiven 
Eigenschaften die Lebensdauer und beeintrachtigen infoige allzurascher Abnutzung nach vexhaltnismafiig kurzem 
Gebiauch die MaBgenauigkeit solcher Schalungsformen. Eine solche MaBgenauigkek ist jedoch bei der 
10 Herstellung verschiedener aus Beton herzustellender Produkte, insbesondere bei Beton-Dachsteinen, von 
erheblicher Bedeutung. Die vorbekannten aus Leichtmetall bestehenden Schalungsformen mufiten somit schon 
nach etwa zweitausend Umlaufen, das entspricht einer Lebensdauer von etwa drei bis vier Jahren, gegen neue 
Schalungsformen ausgetauscht werden. 

Aus widerstandsfaliigerem Material, wie Stahl, bestehende Schalungsformen sind aber, wenn sie massiv 
15 ausgefiihrt wurden, zu schwen wenn sie htngegen aus Stahlblech hergestellt werden und vergleichsweise filigran 
ausgebildet sind, neigen sie zu Verforraungen, ihre Warmeleitffiiigkeit ist zu gering und sie erweisen sich 
infolgedessen fur eine industrielle Fertigung von Bauelementen aus abrasiven Werkstoffen als ungeeignet 

Aufgabe vorliegender Erfindung ist es, diesen Mangeln abzuhelfen und eine aus Aluminium od. dgL 
Leichtmetall bzw. einer Leichtmetall-Legierung bestehende, massive Schalungsform zu schaffen, deren Gewicht 
20 materialbedingt gering ist, die aber dennoch eine hohe VerschleiBfestigkeit besitzt und auch noch nach einer 
hohen Anzahl von Umlaufen die darin hergestellten Produkte maBgenau zu formen vermag. 

ErfindungsgemaB ist die Arbeitsflache der Schalungsform mit einer aus Stahl bzw. einer Stahliegierung 
bestehenden Beschichtung versehen. 

Eine solche Beschichtung, die beispielsweise durch Aufspriihen auf die vorerst gerauhte Schalungsform 
25 atifgebracht werden kann, verleiht der Arbeitsflache die erforderliche Abriebfestigkeit und Dauerhaftigkeit. Die 
MaBhaltigkeit der Schalungsform kann gewahrt werden, ohne daB man sie besonders massiv und gewichtig 
ausbilden braucht 

Vorzugsweise besteht die Beschichtung aus einer Chrom-Nickel-Stahl-Legierung, also aus einem Material 
hoher Harte, das sich mit dem Basismaterial der Schalungsform gut und dauerhaft vereinen laBt 
30 Es hat sich gezeigt, daB schon eine Beschichtung einer Dicke von nur 100 bis 300 Mikron gentigt, am das 

Auftreten von Fehlerstellen auch nach langerem Gebrauch der Schalungsform auszuschlieBen. 

Die Erfindung betrifft des weiteren ein Verfahren zur Herstellung einer Schalungsform, demzufolge die 
Arbeitsflache der zunachst unbearbeiteten Schalungsform durch eine Sandbestrahlung aufgerauht und sodann mit 
dem in schmelzflussigem Zustand befindlichen Beschichtungsmaterial bespriiht wird. Durch diese Aufiauhung 
35 wird ein ausgezeichneter Verbund zwischen der Beschichtung und dem Basismaterial gewahrleistet; das zahe und 
hochfeste Material der Beschichtung vermag den Formanderungen der Basis, z. B. temperaturbedingten Form- 
anderungen, ohne Schwierigkeit zu folgen, ohne dadurch Schaden zu erleiden. 

SchlieBlich erstreckt sich die Erfindung auch auf eine Einrichtung zur Durchftihrung dieses Verfahrens, und 
zwar besteht eine solche Einrichtung aus zumindest einem Forderer, der nacheinander eine mit einem Sandstrahl- 
40 geblase ausgeriistete Kammer und sodann zumindest eine mit zumindest einer Spritzdttse ausgestattete Spritz- 
kammer durchlauft 

Es empfiehit sich, in dieser Spritzkammer zumindest zwei in Fbrderrichtung hintereinander angeordnete, 
gegenlaufig quer zurFOrdenichtung des Forderers bewegbare SpritzdOsen vorzusehen, urn eine rasche und gleich- 
mSBige Beschichtung zu erzeugen. 
45 Ein Ausfiihrungsbeispiel einer solchen Einrichtung ist an Hand der einzigen Zeichnungsfigur in einer schema- 

tischen Draufsicht veranschauhcht 

Die noch unbearbeiteten Schalungsformen (1) werden in der FOrderrichtung (2) auf einem Forderer, z. B. 
einem Seilforderer (3), zunachst einer Kammer (4) zugefuhrt, in der sie einer Bestrahlung mit durch 
Injektordtlsen verspriihtem Korund-Sand od. dgL unterzogen werden; auf das Aluminium, aus dem diese 
50 Schalungsformen (1) bestehen, wirkt diese Bestrahlung reinigend und aufrauhend, dient also der Verbesserung der 
Haftung des nachfolgend aufzubringenden Uberzuges. 

Die auf diese Weise vorbehandelten, an ihrer Arbeitsflache aufgerauhten Schalungsformen (1*) werden 
anschlieBend einer Spritzkammer (5) zugefuhrt, in der zwei quer zur Forderrichtung (2) bewegbare Spritzdusen 
(6 und 7) vorgesehen sind, die zueinander gegenlaufig fiber die Arbeitsflache der Schalungsformen (l 1 ) stetig 
55 hin und her gefuhrt werden. Diese Spritzdusen (6 und 7) werden von einem Lichtbogen-Spritzaggregat (8) 
gespeist, an das sie fiber Zufuhrleitungen (9) angeschlossen sind. 

Dem Spritzaggregat (8) wird das zu verarbeitende Beschichtungsmaterial in Drahtform zugefuhrt, dadurch 
kann bei vergleichsweise niedrigen Temperaturen gearbeitet werden. Die Temperaturen bleiben unterhalb 80 °C 
und es verringert sich infolgedessen die Gefahr von unerwtinschten Formanderungen der Basis. Die Differenz 
60 zwischen der Temperatur des Aluminiums und der des Stahles ist gering und es entstehen beim Abkuhlcn keine 
inneren Spannungen, z. B. Schrumpfspannungen. 

Die fertig beschichteten Schalungsformen (1") verlassen die Spritzkammer (5) mit Hilfe des Seilforderers 
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(3), dessen Antrieb mit (10) bezeichnet isu Nach dem Verlassen der Spritzkammer (5) sind die Schalungs- 
formen (1") mit einer Schicht bedeckt, die einem Gewicht von etwa 200 g pro Schalungsfoim entspricht 

Der Spritzkammer (5) in FSrderrichtung (2) nachgeordnet kann ein zusatzliches Sandstrahlgebl&se (11) zum 
Glatten der Beschichtung vorgeseben sein. Bei dem vergleichsweise harten Stahl der Beschichtung wirkt diese 
5 Sandbestrahlung gUtttend, abgesehen davon, daB die Mdglichkeit besteht, fur diese Nachbehandlung ein anderes 
Sandmaterial zu wahleu, das diesem Zweck entspricht 
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PATENT ANSPRUCHE 
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1. Schalungsform, bestehend aus Aluminium od. dgl. Leichtmetall bzw. einer Leichtmetall-Legierung, zur 
Herstellung von Formkorpern aus Beton od, dgl. abrasivem Material, dadurch gekennzeichnet, daB die 
Arbeitsfiache der Schalungsform mit einer aus Stahl bzw. einer Stahllegierung bestehenden Beschichtung 
versehen ist, 

20 

2. Schalungsform nach Anspruch 1, dadurch gekennzeichnet, daB die Beschichtung aus einer Chrom-Nickel- 
Stahl-Legierung besteht 

3. Schalungsform nach Anspruch 1 oder 2, dadurch gekennzeichnet, daB die Beschichtung eine Dicke von 
25 100 bis 300 Mikron aufweist. 

4. Verfahren zur Herstellung einer Schalungsform nach einem der Anspriiche 1 bis 3, dadurch gekenn- 
zeichnet, daB die Arbeitsfl&che der zunSchst unbearbeiteten Schalungsform durch Sandbestrahlung gereinigt und 
aufgerauht und sodann mit dem in schmelzflussigem Zustand befindlichen Beschichtungsmaterial bespruht wild. 

30 

5. Einrichtung zur Durchftthrung des Verfiahrens nach Anspruch 4, gekennzeichnet durch zumindest einen 
FBrderer (1), der nacheinander eine mit einem SandstrahlgeblSse ausgeriistete Kammer (4) und sodann zumindest 
eine mit zumindest einer Spritzdiise (6, 7) ausgestattete Spritzkammer (5) durchftuft. 

35 6. Einrichtung nach Anspruch 5, dadurch gekennzeichnet, daB zwei in FOrderrichtung (2) hintereinander 
angeordnete, gegenlSufig quer zur FOrderrichtung bewegbare SpritzdOsen vorgesehen sind 

7. Einrichtung nach einem der Ansprttche 1 bis 6, gekennzeichnet durch ein der Spritzkammer (5) in 
FOrderrichtung (2) nachgeordnetes zusatzliches SandstrahlgeblSse (11) zum Giatten der Beschichtung. 

40 
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(19) RU (11) 21 38955 (13) C1 B2 




(51)6 A23C9/16 



OEflEPAJl bH A51 CJiy>KBA 
no HHTEJUIEKTYAnbHOM 
COECTBEHHOCTH, 
nATEHTAM H TOBAPHbIM 3HAKAM 
(POCnATEHT) 

( i2)OnHCAHME 
M30BPETEHM51 

k naTeHTy Poccmmckom <J>eflepai4MM 

CTaTyc: no a^hhmm na 20.02.2007 - npeKpaiw! AeHcrene 



(14) flaTa ny6nMKai4Mn: 1999.10.10 (72) Wmh H3o6peTaTejia: MacxioGoee IO.A.; AxyHOB 

(21) PerncTpaMMOHHbm HOMep 3a*BKn: 96111202/13 Cy/ieMMaHOB H.T.; Axm afly nn m h P.B. 

(22) flaTa noAanw 3a*BKn: 1996.06.07 ■ ( 73 ) ^m* naTeHTOo6jiaAaTerm: EauiKupcKMH MHCTMTyT 
(45) Onye/iUKoeaHo: 1999.10.10 narcmoBWHiw h cep™* M Kamiii 

< 5 6> A„ano™ M 30 6 pereH ra: SU 350451 A, 09.10.72. W j!SE£Z^riS^2^ ^ 
(71) Hm* 3a*BMTena: BauiKwpcKHM MHCTirryT naTeHTOBeAemifl u cepTMcfDMKaMMM 

naTeHToeeAeHMH m cepTnc}}MKai4Mn 

[54) CnOCOB nPOM3BOflCTBA CYXOrO MOJIOHHOrO HPOflYKTA 

3noco6 mo>k©t ncno/ib30BaTbc« b mojiohhom npoMbiiuneHHOc™. AHTMOKCMAaHT arHAon bhocat b MacnaHOM pacTBope b 
<ojiMHecTBe 0,005-0,01 wac.% b cbipoe mojioko. Cwiecb roMoreHW3npyiOT t crymaioT m cyiuaT. AHTMOKCMAaHT arwAOJi mo>kho 
3HocnTb b cyxoe mojioko b cyxoM BWAe pacnbmeHweM nopoujKa b KOJinnecTBe 0,05-0,1 Mac.%. Cnoco6 no3BonaeT 
/MGHbLunTb m noAaBHTb KOHMeporeHe3, yBennMHTb cpoK xpaHeHM* roTOBoro npoAynra, t. k. >Kwp Ko6binbero ManoKa He 
iporopKaer m coxpaHHocTb BHTaMWHOB cocTaBJiaeT 70-80% nepe3 1 toa xpaHeHna b HerepMeTUHHofi Tape. 5 3. n.cj>nbi, 1 
ra6/i. 

OflMCAHUE M30BPETEHMfl 

/l3o6peTeHne othocwtch k npon3BOACTBy A^eTHMecKnx m neHe6HO-npoc|DnnaKTHMecKMX npoAyKTOB W3 Ko6bmbero MonoKa. 

Han6ojiee 6jim3Khm TexHMHecKWM peaieHneM k A^HHOwiy flBJiaeTCfl cnoco6 npon3BOACTBa cyxnx MonoHHbix npoAyKTOB v\3 
coposbero wionoKa, 3aiaiK)HaK)innMCfl b cryiAeHMM, roMoreHM3aqnM, BHeceHnn aHTnoKMcnuTena, hto cB«3aHo c 
/icnojib30BaHweM cnwpTOBoro pacTBopa KBapqeTHHa (C 12 H 10 O 7|> 2H 2 O) [1]. HeAOCTaTKOM ero HBJiaeTC* to, hto McnoJib3yioT 

^nwpTOBbiM pacTBop, a npucyTCTBue cnnpTa He BcerAa wenaTenbho. 

Ko6bmbe mojioko cmibHo otji ]a h aeTCH ot KopoBbero KaK no KanecTBeHHOMy, TaK m no KOJitmecTBeHHOMy cocTaBy, (cm. Ta6n.). 

Ko6bmbe mojioko no cocTaBy 6eJiKa othocmtca k anb6yMMHOBOMy. Ho coAepwaHHK) >Knpa K06bir.be mojioko b cpeAHeM b 2 
Da3a 6eAHee KopoBbero, hto cB*3aHo c coa© p>Ka h h e m HeHacbiujeHHbix awpHbix kwcjiot, b ochobhom He3aMeHMMbix - 
neHOJieBow n jiMHoneHOBOfi. >Knp 6wcTpo nporopKaeT. 

KoHqeHTpauM^ JiaKT03bi b Ko6biJibeM MOJiOKe b 1,5 pa3a 6ojibiue. MojiOHHbiii caxap npeACTaBJiaeT co6om AHcaxapMA, 
DOCTO«U4MM M3 mK>K03bl n ranaKT03bi, w He HAeHTMHeH KopoBbeMy. 

Mojioko Ko6bm b 5-10 pa3 6orane KopoBbero BWTaMHHOM C, KapoTMHa Gojibiue b 2-4 pa3a. 

KpoMeToro, b npouecce npwroTOBJieHHH KyMbica b HeM cm HTe3i/i py kdtch BMTaMWHbi rpynnbi B n bht3mhh C. 

CocTaB Ko6biJibero MOJioKa w KyMbica M3yneH HeAOCTaTOHHO. flpuMeHeHne KyMbica M3 Ko6binbero MOJioKa a^« JieneHM^ 
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Da3nnMHbix 3a6oneBaHHM n3BecTHo n3ApeBne (Kpowie oHKonorimecKHx), KyMbiconeneHwe ycnewHO npiiMeHfleTca \a b 
lacToamee Bpewifl b cneMnarM3wpoBaHHbix caHaTopnax m neHeGHnuax. 

3KcnepnMeHTanbHO ycTaHOBneHo, mto cyxofi MonoHHbiw npOAyicr M3 Ko6binbero MonoKa, nojiynaeMbM no 3afiBneHHOMy 
:noco6y, m KyMbic, npuroTOBneHHbiw H3 Hero, o6r.aAaK)T CBOMCTBawin, yMeHbwajoaiHMn n no{\aBnn\ou\iAMV\ KaHqeporeHe3. 

TaKMM o6pa3owi, Ao6aBneHne b Ko6binbe mohoko M3BecTHoro aHTMOKCMflaHTa 4-MeTnn-2 I 6-A^TpeTMHHbm 6yTacf)eHOJi 
arMAon), SMnupwHecKa* dpopwyna C 15 H 24 0, pa3peiueHHoro MwH3ApaBOM CCCP An* npuwjeHeHH* b nnujeBbix npoAyicrax, 
ipuBOA^T k HOBOMy TexHiinecKOMy pe3y/ibTaTy. 

3 HacToaoiee BpeM* TexHonom* cyiuKH KopoBbero MonoKa pa3pa6oTaHa AocKOHanbHo, npon3BOACTBO ocHameHo 
^OBepiiieHHbiM w n po w 3 boa mto ji b h bi m o6opyAOBaHneM. 

IpoGnewia wcnonb30BaHHH cyiqecTByiOLAero o6opyAOBaHMa Rnn cyujKM KoSbiribero MonoKa 3aicnK>HaeTCfl a) b noASope 
De>KMMOB cyiuKM M3-3a pa3nwMMM b cocTaBe MonoKa KopoB m Ko6bm, 6) b TpyAHOCTM cSopa, xpaHeHM^ w TpaHcnopTupoBKM 
i/ionoKa, t.k. Ko6bm o65i3aTenbHo Heo6xoAHMO AOHTb 6-7 pa3 b cyTKM, Ko6binbi OTAaioT mojioko He6anbwnMH nopqw^MH, 
HaKannnBaTb ero b TeneHne cyTOK Henb3fl, t. k. oaho m caMbix HeyAoGHbix cbowctb 3Toro MonoKa - oho He xpaHHTca vi oneHb 
Sbicrpo 3amnBaeT, a >Knp b HeM nporopKaeT. 

TaKMM o6pa30M, AocTwraeMbiw TexHunecKnw pe3yjibTaT 3aKJiiOHaeTca b cneAytomeM: 1) 3aHBJifleMbm cyxofi MonoMHbM 
ipoAyKT m Kywibic, npwroTOBneHHbiM v\3 Hero, o6naAaeT CBotiCTBaMW, yMeHbLuatoi^nMM m noAaBJiflJomiiMM KaHLieporeHe3; 2) 
HecKonbKo yBejiMHMBaeTCH BpeMfl xpaHeHwa cbiporo KoSbmbero MonoKa, 3a KOTopoe mowho HaKonMTb h TpaHcnopTwpoBaTb 
HOCTaTOH Hoe ero KonnnecTBO, Heo6xoAUMoe Ann noriHOw 3arpy3KW cyiunnbHoro o6opyAOBaHM«; 3) b cyxowi mojiohhom 
lpoAyicre >Kwp Ko6binbero MonoKa He nporopKaeT n coxpaHHOCTb BirraMWHOB cocTaBjiaeT 70-80% nepe3 1 toa xpaHeHMfi b 
nerepMeTMHHOM Tape; 4) Ko6biJibe mojioko o6biHHo He BbiHocMT TennoBow nacTepn3aMiin, vi3-3a AenaTypaqnn 
;nei4nc{)HMecKoro 6enKa w 6bicrporo OKiicneHHfl >Knpa. Cbipoe Ko6binbe mojioko c Ao6aBneHneM aHTHoKcuAaHTa MO>KeT 
lOABepraTbc^ TennoBOM nacTepw3aL4MM, ecnn b 3tom no^BMTca Heo6xoAHMocTb, t.k. o6bNHo Ko6bmbe mojioko He 
iacxepn3yK)T b cbh3h c TeM, mto opraHM3M noiuaAM pe 3 m CTe HTe h k Ty6epKyne3y. 

5) nonyneHHbM cyxow MOJiOHHbiw npoAytcr o6naAaeT pacTBopuwiocrbio 98,5-99% b TennoPi KwiflMeHoPi BOAe, 
5bicTpopacTBopnMOCTb - TaioKe AOCTuraewibM TexHUMecKUfi pe3ynbTaT. 

2yu4HOCTb cnoco6a 3aKniOHaeTC« b cneAyK)U4eivi. 

3apnaHT I, KorAa Heo6xoAHMO co6npaTb wionoKo m xpaHMTb ao nonyHeHMH AOCTaTOMHoro o6"beMa. B oHMineHHoe w 
3x/ia>KA©HHoe Ko6biribe mojioko bboa^t pacTMTenbHoe Macno b KonnnecTBe 0,5% c pacTBopeHHbiw b HeM arwAonoM b 
<onnMecTBe 0,005-0,01%, cwiecb roMoreHM3npyioT w HaKanjinBaHDT ao HeoGxoAWMoro o6-bewia. 3aTeM cwiecb c TewnepaTypow 
45-60°C noAaiOT b BaKyyM-BbinapHow annapaT, TeMnepaTypy KuneHun b kotopom noAAep>KMBaioT 50-60°C m cryu4aK)T ao 
ixiothoctm 1,13-1,15 r/cM 3 . TeivinepaTypa KuneHMfl cwiecu b BaKyywi-BbinapHOM annapaTe 60°C. CrymeHHyio CMecb cyiuaT 
DacnbmeHwewi b hotok rop^Mero B03Ayxa HenocpeACTBeHHO nocne nocTynnennfl ee M3 BaKyyw-BbinapHoro annapaTa. 
rewinepaTypa B03Ayxa Ha bxoa© b GaiuHio 125-1 35°C, a Ha BbixoAe M3 Hee 60-65°C, b 6auiHe noAAep>KHBaeTCfl pa3pe>KeHne 
303Ayxa 0,0033 Mfla. 

3apnaHT II, KorAa CBe>Kee mohoko nonyMaraT b AOCTaTOHHOM o6"beMe m HaKan/iMBaTb ero Her Heo6xoAHMOc™. Ko6binbe 
viojioko c TewinepaTypoM 45-60°C noAaiOT b BaKyyM-BbinapHOM annapaT, TeiwnepaTypy KuneHu^ b kotopom noAAep>KiiBa»OT 
50-60°C w cryuuaKDT ao nnoTHocru 1,13-1,15 t/cm 3 . TeivinepaTypa KuneHWH MonoKa b BaKyyM-BbinapHOM annapaTe 60°C. 
3ryu4eHHoe mojioko cyiuaT pacnbineHneM b noTOK rop«Mero B03Ayxa HenocpeACTBeHHO nocne nocTynneHH^ ero H3 BaKyyM- 
3binapHoro annapaTa. TeMnepaTypa B03Ayxa Ha bxoa© b 6aujHK> 125-135°C, a Ha BbixoAe M3 Hee 60-65°C. 

3aTeM b cyxoe mojioko bo BpeM* onepaqnn pacceBa Ha BCTaxMBaioLqeM CMTe bhocat aHTWOKCMAaHT arnAon b cyxoiw bha© 
DacnbmeHneM nopoiuKa b KonnsecTBe 0,05-0,1%. 

B 3aBncnMocTM ot cocTaBa Ko6binbero MonoKa, KOTopbiM Kone6xieTca no ce30HaM roAa, b totobom npoAyKTe coAep>KiiTc« 
viae. %: naKT03a 56-60; 6enoK 13-19; >Knp 19-22, MMHeparibHbie conw 3,5-4,0. 

flpMMep 1 . K 100 Kr onumeHHoro w oxna>KAeHHoro Ko6bmbero MonoKa Ao6aB/iflK)T 0,5 Kr KyKypy3Horo Macna c pacTBopeHHWM 
3 HeM 0,5 Kr arnAOJia, 3aTeM 3Ty CMecb raMoreHM3npyK)T. CMecb c TeMnepaTypow 60°C noAaroT b BaicyyM-BbinapHOM annapaT, 
reMnepaTypa KwneHMfl b kotopom noAAep>KMBaeTCH 60°C, m cryu4aK)T ao nnoTHOc™ 1,13 t/cm 3 . TewnepaTypa KwneHHj? CMecu 
b BaKyyM-BbinapHOM annapaTe He AOJWHa npeBbiiuaTb 60°C, TaK KaKTaKafi TeMnepaTypa no3Bon«eT M36e>KaTb AenaTypaqnn 
cnei4w^DHHecKMx 6eiiKOB Ko6bi/ibero MoxiOKa. CryujeHHyK) CMecb cyiuaT pacnbmeHweM b noTOK rop«Mero B03Ayxa 
HenocpeACTBeHHO nocne nocTynneHwa ee m BaKyyM-BbinapHoro annapaTa. TeMnepaTypa B03Ayxa Ha BxoAe b GaujHio 125- 
135°C, a Ha BbixoAe m nee 60-65°C, b 6aiiiHe noAA©P>KHBaeTca pa3pe>KeHne B03Ayxa 0,0033 Mlla. 

BnaroAapa pacnbixieHHK) nnoLqaAb noBepxHOc™ MonoKa cn/ibHo B03pacTaeT, a MejibMaMiune MacTuqw ero, OTAaBa« cbok> 
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3/iary, ao 3aBepweHna cywKw He ycneBawr HarpeTbc* ao TeMnepaTypw OKpywajouuew cpeflbi, noaroMy npoqecc cyuiKii npn 
/Ka33HH0M pe>KMMe He BrwfleT Ha KonnonflHyK) crpyKTypy. 

lonynaioT 9,07 Kr roTOBoro npoAyiora cneAyioujero cocTaBa, Mac %: 
SenoK- 15 
4<np - 20 
1aKT03a - 59 

VlnHepajibHbie conn - 4,0 
3/iara - 3,0 

<ncnoTHocTb npoAyicra - 8 T 

Dyxow MonoHHbM npoflyKT paccfDacoBbiBaioT b Tapy nnn Ta6ne™pyioT. 

Ipwuep 2. 100 Kr oHMineHHoro w oxna>KAeHHoro Ko6bixibero MOJiOKa cryii4aiOT m cywaT kbk b npuwiepe 1, 3aTew bo BpeM* 
:>nepai4nn pacceBa Ha BCTpaxuBajomeM cure b cyxoe mojioko bhocat aHTMOKCWAaHT arnAon b cyxowi bma© pacnbineHMeM 
lopoiUKa b KOJiMHecTBe 0,5 Kr. B ocTanbHOM Bee KaK b npniviepe 1 . 

/ICTOHHUKtf HHCf)OpMaL4HM 

\BTopcKoe CBMAeTe^bCTBO CCCP N 350451, ony6n. 09.10.72 r. 

<DOPWiyJ1A M30EPETEHHfl 

1. Cnoco6 npon3BOACTBa cyxoro MOJiOHHoro npoAyicra M3 Ko6binbero MonoKa, BKnioHajonjMM BHeceHne aHTHOKcuAaHTa, 
•OMoreHM3aMMK), crymeHne CMecw m cywKy, OTjiwHaK>mwwc* TeM, hto b KanecTBe aHTMOKCMAaHTa bhocat arnAon (C^H^O). 

>. Cnoco6 no n.1, OTnuMaiomnwcfi TeM, hto aHTMOKCMAaHT arnAon bhocht b cbipoe mojioko b BMAe Macn*Horo pacTBopa b 
co/iMMecTBe 0,005-0,01 Mac.%. 

3. Cnoco6 no n.1, OTjrwHafomwrtca TeM, mto aHTMOKCWAaHT arwAOJi bhocht b cyxoe mojioko nyTeM pacnbmeHH* nopoujKa b 
(OJiMMecTBe 0,05-0,1 Mac.%. 

*. Cnoco6 no n.1, oTnuMatomuiMCfl TeM, hto crymeHwe npoBOA^T ao njiomoc™ 1,13-1,15 r/cM 3 b BaKyyMe npw TeMnepaType 
oineHHa 50 - 60°C. 

5. Cnoco6 no n.1, ojnma\o\i\mcn TeM, hto cyiuKy npoBOA*T ao bji3>khocth 3,0-3,5% pacnbmeHneM b noTOKe B03Ayxa c 
reMnepaTypow Ha bxoa© 125-1 30°C, Ha BbixoAe 60-65°C, a pa3p*>KeHtie B03Ayxa cocTaBJiaeT 0,0033 Mna. 

3. Cnoco6 no n.1, oTnma\o\±\w\Acn TeM, hto cyxow npoAyicr Ta6jie™pyK>T. 
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M3BElUEHMfl K nATEHTY HA H30EPETEHHE 



Koa M3MeHeHH« npaBOBoro CTaTyca 

flaTa ny6nnKai4MM GtonneTeH* 
HoMep 6K)JineTeH5i 

ClaTa npeKpau4eHM^ AetfcTBHf? naTeHTa 



MM4A - flocpoHHoe npeKpaujeHMe flewcTBMH naTeHTOB P& M3-3a HeynnaTbi b 

ycTaHOBneHHbm cpoK now/WH 3a noAQepwamie naTeHTa b cwie 

2002.11.27 

33/2002 

1999.06.08 



PMCYHKM 



:> McyHOK 1 , Phcyhok 2 
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OnMGAHME M30BPETEHM51 

K ABTQPCKOMy CBM/iETE /lbCTBy 




(21) 4695512/14 ' 

(22) 26.^5.89 . 

(46) 15.06.92. Bro/i. fsfe 22 

(71) Mkcthtyt perwoHa/itHbjx npo6neM riwfa- 
HMq A MH CCCP m HayMHo-MccfleAOBare/ife- 
ckmw MHCTMTyT neAwaTpnw MMTHMCTepCTBa 
3ApaBooxpaHeHnq Ka3CCP 

(72) T.Ul UlapMaHOB. M,A. AxMeroiia, PS. 
ErMHMid6aeBa. O A. Hmkmtwh, CE. AxMerosa w 
A.K/MaiuKeeB 

(53) 61 6.085(088.8) 



(56) AxMeTosa M.A. m AP, Bonpocu rwTaHwn 
3AopoBoro u 6o/?bHoro peCeHxa, A/iMa-ATa. 
1980, c.76. 

(54) CnOCOB J1EHEHM3 AJlJIEPrO/lEPMA- 
T030B y JEJETEW 

(57) M3o6peTeHMe othocmtca k MeAMUMHe, e 
nacTHocTM x neAwaTpMM. a/1/iepro/iornii w Awe- 
TOTepanwii. Ue/ib - coKpamenwe cpoxoa iiese- 

HMfl M YA/lMHeHMe peMMGCWM 3dOO/l eB 3 H Mfl . 

fl/ifl 3Toro Ha 4>OHe runoa/uiepreHHOfl amctw 
bboaat kyMwc no 25 M/i/icr Maccw Tena 2 pa3a 
B AGHb. 1 Ta6/i. 



Vt3o6peteHne othocmtca k MeAwmiHe, b 
M8CTHOCTM k neAwarpnw, a/i/iepronorMM w /jwe- 
to Te pan mm, 

IXerih M3o6peTeHMfl - coKpaiuenwe cpoKoe 
neneHMfl m yA/ivmeHMe peMnccww 3a6o/iesa- 

HocTaB/ieHHasi u«*b AOCTwraeTcs? teM, 
4to cornacHo ?cnqtU0y-< ^WWOTepariwf a/i- 
/iepr0AepM3T o3ob actum Ma <J>oHe mnoan- 
/lepreMHo* AweT« HasHanaiOT Kyw«c 2 pa3a 
a ASHfc ; t fcaMetrr Ge Btoporo sa^Tpaica vtinpri- 
m «uca Ma pacHeTa 25^0 ^^ ua 1 k r Maccu 
Te^a m cyTXii.- (43 pa um oh a mokh K>Ma vot APY" 
rwe MonoMHbie nppAyKTbr; Hap«AY c A*eTO- 
Tep^nvt.e^ npoeoA*T o6uienpwHRToe; 
CMMriToMatHMecKoe w MecTHoe /leMenwe 3a- 
6ojreBaHM«. 

npviM^ep 1.Bo/ibHo«r., 10iief,AMarHO3: 
HeftpoAepMHT. QrpaHMMeHHan <t>opMa. CpeA- 
HeTn>Ke/ioe reMeHMe. AHc6axTepno3 Ko/wnpo- 

TetfHbltf II CT3AMM, 

C 2-Mec.«MHoro B03pacta y peBeHxa OTMe- 
na/iMCb npoflB/ieHWA 3KccyAaTMBHo-KaTapa/ib- 



Hqro AwaTe3a, CB^aHHwe c nepeBdAOM na 
MCKyccfBeHHoe BCxapM/iMBaHwe. BnocneACT- 
bmm pa3BM/iacb AerCKan 3K3eMa v xoTopafl 

TplW<^^ Qco- 

6eHHocTbio ceMetfHofo ana^nesa xwnercx 
a/weprwqecxa* OT*romeHHocT*»; no /iwhmw Ma- 
Tepw y 6a6yuiKw - oacupeHMe. 6poHXMa;ibHa* 
acTMa, y Mafepw - no*/iMH03, Y peeenxa na- 
6/iioA3/iMcb peaxUMw noBbiiueHHoft hybctbm- 
Te/ibHocTw k p»Ay nwmeaux n po Ay kto b 

(UMTpyCOBbie, UJOKO/iaA, MOpKOSb. TOMaTbl). 

Ha6/noAancn an/ieprondroM. HeoAHokpaTHO 
iieMwhcfl b crauMOHape. flpw ocMOTpe na ko- 
xce b 06/iacTn crn6oB eepxHwx m hm^chmx ko- 
HeMHOCTeft otm6 m a iotg s\ Bocna/iiiTe^bH we 
M3MeHeHM5i b BtiAG GitiiiueK. nbkpwTbix ko- 

pOHKaMH. Ha MH<I)M/lbTpMpbBaHHO« OCHOBe. 

EecnoKOMT 3yA. B reMorpaMMe - 303who<|)m- 
nw\ AO 10%. no AaHHbiM fllPMCT yposenb 
o6mero fgE 600 Km/m/i, Bbine/ieHa ceHcti- 
6ii/!M3auM» k 6e/ixy xypunoro nftqa-. no Mero- 
Ay Aerpany/iflUMii TyHHwx wfeTOK OTMena/iacb 
ceHCM6wiM3auM5! k 6e/iKdM KopOBbero mo/io- 
ica m KypwHoro **na. flpoaeAeH xypc AMero- 
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TepanMM npeA^araeMbiMcnoco6dM, B pe3y/ib- hm^ nO/inoro K/iMHMMecxoro Bbi3flopoB/ieffnn 

rare nenemw Ha6/iK)Aanocb 6burrpoe m OTMex- na 26-* fleHb BbimtcaH AOMotf. 

nwaoe ynymueHue o6mero' cgctoahmw, Cnoco6 Mcnbrran b OTAe/ienuw Hapytue- 

perpeccwpoBaHvie koxhux socna/iMTe;ibHbix hma nwTaHM* Ka3axcxoro HUM neAnaTpnw Ha 

HB/ieHMfi c 5-ro ah« JieneHMs, mx no/iHoe 5 40 6o/ibHwx AeTax c a/i/ieproAepMaT03aMM, 

MCMe3HOBeweHa25-tf AeHb ox Hana/ia xypca CnocoO ocymecxB/iaiox c/i e#y io iiiWM 06- 

neMeHwq. B reMorpaM.MeyMeHbUJM/iocb KO/iM- pa30M> 

qecTBO 303who<J>m/iob. B aHa/iM3e Ka/ia Ha- B xaMecxae AHeTMweckoro npoAyKxa mc- 

6riK>Aa/iocb y/iymueHne k a p t m h w . no/ib3y»oxxyMWc\ xoxopbifl Ha3HaqaK>x2 pa- 

M^Kpo6iioueH03a KwiueMHMKa; OTMesa^apb 10 3a b AeHb bo BpeM* axopofo aaBTpaxa w 

no/ro>KMTe/ibHafl ^MH3MMKa no ashhwm no/iAHMka W3 paCnexa 25,0^/1 Ha 1 kT Maccw 

nPHCTii PACTM AerpaHy/iJiuviMTyMHwxK/ie- rena b cyxKM, flMeToxepanMK) npoBOAaxna 

fox. PeSenoK 3a nepnoA zieneHMfl npw6aBM/i ^OHe rMnoa/i/iepreHHOi* Ane™ c MCiouoMe- 

b Macce 400.0 r t BbinwcaH c no/iHoC^ peMwc- HtieM mo/iomhux npoAyxxoB M3 pauMOHa. 

cwePi. 15 Becb Kypc /leneHMfl cocTaB/iaex 20-25 ah. 

HapfiAV c AVieroTe panned ripoBOARX o6u*e- 

ripwMep 2. Bo/ibHoi^A.» 6/ieT, AwarH03: npiiHfixoe. CMMnxowaxMNecxoe w wecxnoe 

ITSmpoAepMitT, PacnpocTpaHeHHafl <t>opMa. nevenue. ■ 

Tfl>Ke/ioe TeneHne. nepnoA o6ocxpeHMa. flue- B pe3y/ibxaxe /ieMeHMa Ha6/iK>Aaexcfl 6bic- 

6ai<Tepwo3 rpuGKOBbiw 1 1 ct3Amm. 20 xpop m otm6t/imbo6 y/iyHmeHtfe oSiuero cocto- 

C 2-/ieTHero B03pacta cTpaAaej AeTcrai^ ahmh m caMOMyBCTBvtn, perpeccMposaHMe 

3K3eMOM, KOTOpafl TpaHCC})OpMMpOBa/iaCb B KO>KHblX BOCna/lWTe/ibHb!X HB/ieHMtt Ha 5-7~tf 

HeftpoAepMMx.CeMetfHbitiaH^ AeHb npe6bi8aHwa b cxauMQHape, mx normoe 

no a/i/t:eRronorMHecKMM 3a66fleBaHM»M: no /iM- wcHe3HOBeHMe Ha 24-ft AeHb. B reMorpaMMe 

HwvJMaTepMMeAMKaMeHTp3Hajia/ineprM5iyAfl*; 25 yMeHbUjaexca xo/iwMecxBo - 303MH0<t>M/t0B, b 

ah. . - ana/iM3e Ka/ia rta6niOAaeTCfl y/iymueHue Kgp- 

flpH dcMOTpe xoacHbift npouecc hocmx tmhu MMKpo6woueH03a KMiuewMxa. napacTa- 

pacnpoCTpaHeHHw^ xapaKTep, >i3MeHeHM« Ha eT Macca xe/?a. Bo/ibHue npeGbiBaiox a 

KOMce m b BMAe crpynnwpoBaHHux nanyno6/i*- CTanwoHape b cpeAneM 24 ah. nonoxMxe/ib- 

ujeK,yioKa/iM3yK)iuiixcfl b 06/iacxM.iuew, rpyAM, 30 Has AwnaMMxa xaxxe Ha6/iH?Aaexca no A3H- 

crM6oB BepxHux m hmhchmx KOHeMHocxeft, Ha HbiM ITP14CT m PACT, AerpanynflUMii xyMHux 

-MH(J)i4nbTpi4poBaHHOM 4>OHe. Ofarw /iMxeHM<|>M- k/igxok, mto CBMAexe/ibcxayeT o cHWKeHww ceH- 
KauwM, iue/iyitieHvi«,Tpea;MHbt, pacMecu.B re-. CHSwnmaiiww. 

worpaMMe ao3MHO<J)M7itirt ao 8%, Ppw PeaiiM3auM5i Ae^CTBMfl A^eTOTepanww na- 

o6c/ieAOBaHnn (pekanuft na AMc6axxepM03 bw- 35 6/iK3AaeTC« b 3aMerHo 6o/iee paHHMe cppKM, 

HBnen Ko/iMrpn6KOBbiP! Awc6a»trepM03 11 CTa- mcm AweTOT^panufl c npuMeH^HweM kmctiomo- 

Awm aa cnef Ha^MMM« rpt46pB pqAa Mmcoh. noMHoro npoAyKTa M 6a/iAwpraH f ', yarmHnercn 

oTcyTCTBMJi naKTQ6aavin/i c Twrpe 10 M/i^flo peMwccwa (CM.TaG/iwuy); 

A3HHWM flPUCT o6lumi?i IgE 1000 Kw/m/t, no B paMxax npeAnaraeMbro cnoco6a KyMwc 

AaHHbiM PACT BWABneHa ceHCM6w/iM3auvt« k 40 0Ka3WBaeT KOMnjneKCHae 803AeftcTBMe na op- 

6enxy KopOBtero MO/ioKa t no AerpaHy/iaaMw raHM3M 6o/ibHoro: 

Ty4HbixK/ieTOK-K6enKaMKopo8beroMo/iOKa a^MMMHatjiviH npimvtHHd 3HaHtiMbix aHTM- 

m KypuHoro sitiUa. HpoaeAeH icypq AweroTe- reHoa, Tax xaK HaVi6o/iee nacTo BCTpenaeTca 

panww npeAnaraeMUM cnoco6oM. B pe3y;ib- ceHcn.6w^M3auMfl k 6e^xaM xopOBbero Mo/ioica; 

TaTe /ieMeHii« OTMeMeno 6ucTpoe 45 HOpMa/iM3yiou4ee B03A^CTBne na MMKpo- 

perpeccMpoBaHMe kokhux M3MdHeHnii a 6MoUeno3 KiiujeMHMKa* 3a CMeT aHTw6noTMHe- 

onarax nopa^ennfl c noiino^ /iiiiCBMAauMe^ ckmx CBOficTB, raK xax.y noAas/iflfoiuero 

Bdcna/iiiTe/ibHbix AB/ieHMft, ynynujeHvie .o6~ 6o/ibiUMHCTBa!©o/ibHbixoTMeHaeTCFi*A M c5aKTe- 

luero GOCTOflHwa. B reMorpaMMe OTM6Ma^ocb pwoa KMiueHHWKa m napyiuaeTca CMHxe3 enTa- 
yMeHbiueHMe KO/iMMecTBa 303MHO(J)m/iob. B - 50 mmhob MMKpo<(>nopo« KwmeMHvuca; 

ananme xana y M 6 h biu ©h Me m ht6h cm b h octm 3a c^eT roro, mto xyMbic MMeeT no^HpueH- 

AMc6aKTepwo3a KMuieMHMKa; nepeuieAiwerq hwv^ aMWHOKMC/ioTHbi^ cocTaB, a 6e/iKM xyHbt- 

M3 II CTaAMM b I 3a CM6T nonBfleHMw iiaxtoSa- ca npeACTae/ieHbt, a ockobhom, 

Um/i/i b TMTpe 10*!. MCMesHoseHMn rpwSoB po- /lerKoyCBoneMpi* y/ib6yMMHOBOw <J>paKqMeft, 

Aa Mmcom, B pe3ynbTaiTfe npoBeA^HHoro 55 xyMwc aclxfrexTMBHo Bbcno/iH«eT noTepio 6e/i- 

xypca AweTOTepanMM no npeA^araeMOMy xa, xoropafl hpomcxoamt b cbji3m c koxchum m 

cnoco6y Ha6/iK)AanaCb OTMer/iMBan AMHaMM- Bocna/iMTenbHWM npOMeccoM (MOKHytMeM m 

xanoKa3ateiieef,xapaKfepw3yioiuMxypoBeHb tuenyujeHMeM); 

c e"H cm 6 m n u'3 a t4 m m rib MeroAy AerpanyniRUMM 3a CMeT cgabtmb h o ro as^ctbmj? KyMwca y 

ryHHwx K/ieTOx m flPMCT. Pefienox b coct oh- 6o /ibHbix y/iynujaeTCR coh, yMeHbiuaeTcs ko>k- 
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Hbltf 3YA, CHMMaeTC5l 
8036yAMMOCT^ 

TaKMM o6pa30M, npeAnaraeMwft cnoc66 
AneTorepannw 6onee 3<J><J>eJc™BeH no cpasHe- 
hmk> C M3BecTHWM, mto p6yc/iOB/ieHo naTore- 
HenmecKOft' aAeKBaTHocTbio merhi a*» AeTefi, 
CTpaAaioinnx tcoacHWMti <f>opMaMM an/ieprme- 
ckmx 3a6o/ieBaMM«. 



OopMyiTati3o6peTeHH» 
Cnoco6 AweTOTepanMM a/i/ieproAepMaTo- 

30B y AeTGft, SK/IfOMaiOmM^ BBeABHMe kmc/iomo- 
/lOMHUX npOAyKTOB, O T JI M M a 10 U4 M C * TeM, 
MTD, C Ue/lbfO COKpaU4eHM5? CPOKOB iieMeHUH ft 

yAnnHeHMfl peMMccMM 3a6o/ieBaHMfl, Mcno/ib- 
ayfor KyMwc no 25 M/i/icr Maccw Te/ia 2 paaa b 

A6Hb. 



AwawKS K/iMHiinecKnx npowneHMCl y So/ibHbix a^epro A e P MaT030M na *o H e paa^snux 

AweT * 



fpynnbf 6o/ibRux 


Ko/i-bo 

60/1bMblX 


Y/iyMuieHtie 
o&uuero co- 
ctoahwh m 

CaMOMyBCT- 
BWfl, AH CT 

Ha^a/ia ne- 


Perpecc 
socna/w- 
Te/ibHoro 
npouecca 
Ha Ko?Ke. 
AH ot Haqa- 
iia /ieM6Hwa 


Cpokh nene- 


fl/iMTe/ib- 
HocTb pe- 

MMCCMK, 

Mec 


-Altera c "Ea/iAwpraHOM" 
(t43BecTHbt^ cnoco6) 
JXmra c kymucom (npeA- 
/laraeMuft c'nocoS) 


98 
40 


11 ±0,3 

6±0,19 
pg0,01 


32,1±2,17 

26±1,31 
p<0.01 


40±1,0 

27±1,9 
P<0.01 


20±2.1 

28±2,3 
P^O.01 



PegKTop A.Orap , Texpea M.MopreHTan • Koppeicrop Q.Ky Hflpmc 
3aK i 3 ..??30.,_ TwpajK . ncwiMCHoe-' ~~ 
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(19) SU(ll) 1740002 Al 
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(22) 26,05.89 

(46) 15,06.92 Bul.No22 

(71) The Institute of Regional Problems of Nutrition of the Academy of Medical Sciences of 
the USSR and the Research Institute of Pediatrics of the Ministry of Public Health of the 
Republic of Kazakhstan 

(72) T.Sh. Sharmanov, M.A.Akhmetova, R.G.Eginchibaeva, S.A. Nikitin, S.E. Akhmetova 
and A.K. Mashkeev 

(53) 616. 085 (088.8) 

(56) Akhmetova M.A. et al.. The problems of nutrition of a healthy and sick child. Alma-Aty, 
1980, p.76 

(54) METHOD OF TREATMENT OF ALLERGODERMATOSES IN CHILDREN 

(57) The invention relates to medicine, specifically pediatrics, allergology and dietary cure. 
Object - to reduce the time of treatment and elongation of remission of a disease, for which 
purpose koumiss is administered in the presence of hypoallergen diet, 25 ml/kg of a body 
weight, twice a day, one tablet. 

The invention relates to medicine, particularly pediatrics, allergology, and dietary 

cure. 

An object of invention - reduction of the time of treatment and lengthening' of 
remission of a disease. 

Said object is achieved owing to the fact that according to a method of the dietary cure 
of allergodermatoses, in the presence of a hypoallergen diet, koumiss is administered to 
children twice a day as a lunch and in the afternoon, 25.0 mi per kg of a body weight daily. A 
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ration is devoid of other milk products. Conventional symptomatic and local treatment of 
diseases is carried out along with said dietary cure. 

Example L Patient G., aged 10; diagnosis: neurodermit. Limited form. Average 
severity course. Coli-disbacteriosis, II Degree. 

Since the age of two months, the child has shown symptoms of exudative — catarrhal 
diathesis associated with a change-over to artificial bringing-up. Child's eczema developed 
afterwards that transformed into neurodermit. A specific feature of family history is 
allergization: in the grandmother, mother's line — obesity, bronchal asthma; pollinosis - in the 
mother. Reactions of enhanced sensitivity were observed in the child to some food products 
(citrus fruit, chocolate, carrots, tomatoes). Observed by an allergist, underwent treatment in 
hospital many a time. On examination, inflammatory changes observed in the area of bends of 
the upper and lower limbs on the skin in the form of incrustated plaques on an infiltrated base. 
Itching. Hemogram: zozinophilia about 10%. According to PRIST data the total IgE level is 
600 Ki/ml; sensitization to a chick egg white revealed. Using a method of degranulation of 
fatty cells sensitization observed to cow milk chick egg albumins. A course of dietary cure 
carried out by the method proposed. The result: a rapid, marked improvement of general 
conditions. Regression of skin inflammatory symptoms since the fifth day of treatment, their 
complete disappearance on the 25 th day of the start of treatment. Hemogram: a reduced 
amount of zozinophils. Dung assay: the improved picture of a microbiocenosis of the 
intestines. Positive dynamics according to PRIST and RAST data and fatty cells 
degranulation. The child gained 400.0 g in weight over a period of treatment. Released with 
complete remission. 

Example 2. Patient A. Aged 6 years. Diagnosis: neurodermit. Common form. 
Critically ill. Period of exacerbation. Disbacteriosis, fungous, II Degree. Suffers from child's 
eczeme since the age of two years that transformed into neurodermit. Family history burdened 
by allergologic diseases: mother's line — medicamental allergy in the uncle. 
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On inspection, a cutaneous process is of a common nature, alterations on the skin and 
in the form of grouped papule plaques localized in the area of the neck, the chest, bends of the 
upper and lower limbs against an infiltrated background. Zones of lichenification, 
desquamation, cracks, combing. Hemogram: zozinophilia about 8%. On examination of 
excrements for disbacteriosis, fungous coli-bacteriosis, II Degree, detected due to the 
presence of fungi of the genus Misoch, absence of lactobacilli in a 10 3 titer. According to 
PRIST, the total IgE is 1000 Ki/ml. According to RAST, sensitization was revealed to a cow 
milk albumin, according to degranulation of fat cells — to cow milk/chicken egg albumins, A 
course of dietary cure was carried out according to the claimed method. The result: rapid 
regression of skin alterations in killing zones with the complete remedy of inflammatory 
symptoms, improvement of general conditions. Hemogram: a reduced amount of zozinophils. 
Examination of excrements: the reduced intensity of a disbacteriosis of the intestines 
transformed from II Degree into I Degree because of the appearance of lactobacilli in a 10" 1 
titer, disappearance of fungi of the genus Misoch. As a result of a course of dietary cure under 
the method proposed a clear-cut dynamics of indices was observed to characterize the level of 
sensitization according to the method of degranulation of fatty cells and the PRIST. The child 
released on the 26 th day in a state of complete clinic convalescence. 

The method was tested in the Kazakh Research Institute of Pediatrics on 40 children 
having allergodermatoses. 

The method is carried out in the following fashion. 

The dietetic product used is represented by koumiss administered twice a day during a 
lunch and in the afternoon, 25.0 ml per kg of a body weight daily. Dietary cure is carried out 
in the presence of a hypoallergen diet, with milk products eliminated from the ration. The 
entire course of treatment 20-25 days. Said dietary cure is carried out concurrently with' 
common symptomatic and local treatment. The result: improvement of general conditions 
and state of health, regression of skin inflammatory symptoms on the 5 th - 7 th day of 
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hospitalization, their complete disappearance on the 24 th day. Hemogram: a reduced amount 
of zozinophils. Dung assay: an improved picture of microbiocenosis of the interstines, an 
increased body weight. Patients stay in hospital on the average 24 days. Positive dynamics is 
likewise observed according to PRIST and RAST data, degranulation of fatty cells, which fact 
affirms sensitization. 

Realization of dietary cure effects is observed in periods markedly earlier than said 
dietary cure using a lactic acid product "Baldyrgan". Remission extends. (Cf. Table). 

In the format of the method as proposed, koumiss produces comprehensive effects on 
a patient's organism: 

elimination of cause-significant antigens because sensitization to cow milk albumins 
occurs most frequently; 

normalizing effects on a microbiocenosis of the intestines due to the antibiotic 
properties, because in the overwhelming majority of patients there is observed a disbacteriosis 
of the intestines and the synthesis of vitamins is disturbed by the intestinal microflora; 

owing to the fact that koumiss has a full value amino acid formulation and said 
koumiss albumins are represented by generally a readily available albumin fraction said 
koumiss makes good an albumin loss quite well that occurs in connection with a cutaneous 
and inflammatory process (festering, desqumation); 

on account of the sedative effect of koumiss, patients' sleep becomes more sound, skin 
intense itching abates, and high nerve excitability is relieved. 

Thus, the method of dietary cure as proposed is more effective than the conventional, 
which fact is attributable to pathogenetic adequacy of a diet for children who suffer from the 
cutaneous forms of allergic diseases. 
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CLAIMS 

A method of dietary cure of allergodermatoses in children comprising administering 
lactic acid products, characterized in that the reduce the time of treatment and lengthen the 
remission of a disease, use is made of koumiss on the basis of 25 ml/kg of a body weight 
twice a day. 
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Dynamics of clinical manifestations 
in patients suffering from allergodermatosis 
in the presence of various diets 



Group 


Number 


Improvement 
of general 
condition and 
state of health, 
days, from start of 
treatment 


Regression of 
inflammatory 
process on 
skin, days 
from start of 
treatment 


Time of 

treatment 

days 


Duration of 

remission, 

months 


"Baldyrgan" diet 


98 


1 i±0.3 


32.1dz2.17 


40±1.0 


20±2.1 


(known method) 












Koumiss diet 


40 


6±0.19 


26±i.31 


27±L9 


28±2.3 


(proposed method) 




p<0.01 


p<0.01 


p<0.01 


p<0.01 



nep. UbiraHKOB B.B. 
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PATENT 
Customer No.: 32425 



IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

In re Application of: Confirmation No. 6370 

Bodo KUKLINSKI et al 

Group Art Unit: 1657 

Serial No.: 10/511,882 

Examiner: Schuberg, Laura J. 

Filed: October 19, 2004 

Atty. Dkt. No.: SONN:057US 

For: USE OF A MARE'S MILK CONCENTRATE 
DRIED ON A HIGHLY-DISPERSED, 
BIOLOGICALLY INERT MATRIX 



DECLARATION OF DR. NORBERT FUCHS 



I, Norbert Fuchs, declare as follows: 



1 . I am an Austrian citizen, and my place of residence is Bruckdorf 1 35, Mariapfarr, Austria, 
A-5571. 



2. I am an inventor of the above-referenced patent application. I am employed by Nutropia 
Ernahrungsmedizinische Forschungs GmbH, which is the assignee of the above-reference patent 
application. 



3. I am providing this declaration to present additional data showing that orally 
administering a mare's milk concentrate dried on a biologically inert, disperse matrix is 
therapeutically effective in treating human patients with neurodermatitis or psoriasis. The data 
are attached as Appendix 1 . 



4. The dried mare's milk concentrate used in the studies described below was formulated as 
described on page 19, line 7 to page 20, line 1 of the patent application. Following a baseline 



- 1 - 



examination, 1, 2, or 3 tablespoons (depending on the patient's age; see page 20 of the patent 
application for dosage details) of the dried mare's milk concentrate was administered to the 
patients once per day. Follow-up examinations were performed approximately one month, two 
months, and three months after the baseline examination. Patients were permitted to use greasing 
ointments and oil baths during the course of the study, but no other treatments of their 
neurodermatitis or psoriasis were permitted. 

5. For the treatment of neurodermatitis (ND), the SCORAD (Severity Scoring of Atopic 
Dermatitis) index was used to qualitatively and quantitatively assess the degree of severity of the 
atopic eczema. As described on pages 22-23 of the patent application, SCORAD allows the 
standardized judgment of the degree of intensity of six typical morphologic changes (intensity), 
the portion of the affected skin area (%), and the subjective assessment of itching and sleep loss 
using a visual analog scale. The SCORAD index calculation uses the following formula A/5 + 
7B/2 + C, where A = degree of expansion, B = intensity, and C = subjective symptoms. The 
SCORAD index has a range from 0-103. A SCORAD < 15 indicates mild ND, a SCORAD > 15 
< 40 indicates moderate ND, and a SCORAD > 40 indicates severe ND. 

6. Nine patients with moderate to severe ND were treated with the dried mare's milk 
composition as described in paragraph 4 above. As shown in the table and graph on page 4 of 
Appendix 1 the mean SCORAD decreased from a baseline of 34 to 22 at the first follow-up 
examination, 14 at the second follow-up examination, and 10.3 at the third follow-up 
examination. Improvement in SCORAD was evident in many of the patients by their first 
follow-up visit. By the third follow-up visit, eight of the nine patients had only mild ND 



(SCORAD < 15). The only patient not to achieve a SCORAD < 15 still showed dramatic 
improvement from a SCORAD = 49 to a SCORAD = 17. 

7. Photographs of two of the patients in the ND study described in paragraph 6 are provided 
on pages 5-13 in Appendix 1. Baseline photographs of patient MU were taken on May 27, 2002. 
Patient MU was photographed approximately two months later on July 22, 2002. Visual 
improvement in MU's ND is evident between the two sets of photographs. Baseline photographs 
of patient PC were taken on May 16, 2002. Patient PC was photographed approximately two 
months later on July 11, 2002. Visual improvement in PC's ND is evident between the two sets 
of photographs. 

8. For the treatment of psoriasis, the Psoriasis Area and Severity Index (PASI) was used. 
This index takes into account the surface area of the affected skin as well as the extent of 
inflammation and excessive cell division. To this end, the investigator determines redness, 
thickening, and scaling for one focus each on the head, trunk, arms and legs, using a scale from 0 
to 4. The counts are multiplied by an estimate of the total body area involved. From this 
calculation results a PASI of between 0 and 96. 

9. Twelve patients with psoriasis were treated with the dried mare's milk composition as 

described in paragraph 4 above. The patients had baseline PASI scores of between 0.5 to 55.2. 

As shown in the table and graph on page 15 of Appendix 1, the mean PASI decreased from a 

baseline of 11. 4 to 6.8 at the first follow-up examination, 4.3 at the second follow-up 

examination, and 3.8 at the third follow-up examination. Improvement was most dramatic in 

patients with the highest baseline PASI scores. For example, patient 12 improved from a 

baseline PASI = 55.2 to a PASI = to 3.2 at the third follow-up examination. 

-3 - 



10. Photographs of two of the patients in the psoriasis study described in paragraph 9 are 
provided on pages 16-25 in Appendix 1. Baseline photographs of patient BM were taken on 
April 22, 2002. Patient BM was photographed again on August 1, 2002. Visual improvement in 
BM's psoriasis is evident between the two sets of photographs. Baseline photographs of patient 
HR were taken on April 25, 2002. Patient HR was photographed again on July 25, 2002. Visual 
improvement in HR's psoriasis is evident between the two sets of photographs. 



1 1.1 declare that all statements made of my knowledge are true and all statements made on the 
information are believed to be true; and, further that these statements were made with knowledge 
that willful false statements and the like so made are punishable by fine or imprisonment or both, 
under § 1001 of Title 18 of the United States Code, and that such willful false statements may 
jeopardize the validity of this application or any patent issued thereupon. 





-5 - 



APPENDIX 1 



CO 
CD 

g Q 

co O 

"55 co 

CD 



o 

'CL 

o 

< 



CD 

o 

o . . 
CO co 

ri 

CD CD 
CO Q 



x 

CO 

o 

CD 

CD 
i_ 

TO 

CD 

T3 

CD 



CD 

co 

"O 
CD 
CO 
CO 
0 
CO 
CO 

< 



CO 

CD ^ 

OD CD /— 

£Z -d -— 

CO ^ 

O CD 

— CI JZ 
(0 O +J 

2 CD CO 

| ^ w 

±=: "o 

— CO CD 



o 3= 

CD C° 

*te co = 

° CO CD 

5 -° £ 



.2 co 
co 



CO 

co 



CD — 

O q__CD 

CD CD CO 

Q. CD O 

"775 co 

^ TO 

a ro £ 

"o* co co 

=3 =3 — 

CO ~ co 



CD 



CO 



CO 



£ CL > 





1 



X 
CD 



O 
< 

o 
o 

CD 



_0) 
.Q 
'(f) 

in 
o 

Q. 
CO 

o 

I 



"3- 

V 
lO 

A 

Q 
< 

O 

w <° I 
ii /x 

v Q 9 



< 



rv -2 O 
W ?n CO 



>< (D CO 

v — ' "O ii 

CO O 

ii E Q 

Q E 

E E S 



3 



c 
o 
o 

CO 



o 
o 



CM 



O 
O 



CD 

c 

TO 
OQ 



0) 



CM 



10 



10 



CM 



CM 



CO 



O 
CO 



CO 



0) 



CO 



10 



m 

CO 



10 



CO 



lO 

CO 



CO 



CO 



0) 



CM 
CM 



N 

CO 



CM 



CO 
CO 



00 



CO 
CM 



CO 
10 



0) 



CO 

. ■ 

o 







11® 


1* 

mm ^ 













■ 

























C£> CM OO -^f O CD CM CO "nJ" O 
CO CO CM CM C\i t— 

(ueew ojjQiuiflUB) QVcdOOS 



4 




5 




6 




7 




8 




9 




10 




11 




12 




13 



X 

111 



(f) 

< 
0- 

m m 

E 

CD 
CO 



co 
E 



X 
CD 



CO 

CO 
CD 

< 

CO 

CO 
CO 



o 

CO 



CO 

"co ¥ ^ 

CO 

^ CD 



— CD CD .> 



CD 
> 
CD 

CO 



CO 

■tf) CO £ 



2 

8 coE 

^ 0> CO 
"c "S3 CO 

o E-g 

Q- CO q 
CD CO CO 

£ °- c 

^ CD ^ 
"O £ CO 
CO h_ _r 

o o co 
>> E 

CO CD 



E c 



CO 



CD 



CD 



CO 



O 



CD 

CO (D 



S- co -6 

% 

4- CD $ 

o o g 

O CO 
iZ CO 
Q_ CO 



CO CD 



o c 

CD 



CO 
CD 



® ^ CD 

c o 

o ~ 



CO 



Q E co 



CD "O 5Z 
CO CO Q. 



co 

CO 
CD 



O 



14 



o 


























-+— ' 
















CO 






o 




c= 
o 


CD 






CD 


CO 


CO 


CNJ 






CNJ 


o 

*o 










£3 




CO 










ro 


CO 


























_ 
o 


























o 


h- 


CO 




CO 




CNJ 




CO 


oo 


CD 




O) 


o 

■o 
cz 

CN 






( — \ 




V — ^ 


LO 




ro 


( — \ 






CCS 

CM 


~o 

» 


























c 
o 




CN 




CO 




CO 




(0 




uq 






o 


CNJ 


















^f" 


oi 


—a! 

CO 




























<D 

c 


























Basel 


LO 


oq 


CM 




CO 


<t 




CM 


OO 




oo 


CNJ 


O 






c\i 


CO 






oo 


OO 


ai 


c\i 

CO 


in 
to 




V" 


(M 


CO 




If) 


CD 


N 


00 


0) 


o 




CM 






CO" - 




CM 



OO 



CO 



CN 



(UB9LU 0j}9UJlj}Ue) |SVd 

15 




16 



17 




18 




19 




20 




21 




22 




23 




24 



25 



